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125-piuHa ekcnepTi3a ANnA Bawioro ycnixy.

125 years expertise for your success.




X2 Zeelandia

Z=

LWanoBHi KnientK!

Ocb yxe 125 pokiB komnaHis

Zeelandia npucaauye cebe po3BmTKy
XNi6ONeKapChbKOi Ta KOHANTEPCHKOT CNpaBn.
3a uer yac My NPOMLWAN Yepes YMMano
BuKAMKiB — [epwa Ta [pyra CBITOBI BiliHW,
HWLLIBHa NMOBIHb 1953 poky, noxexi Ha
nianpuemcreax... [lpote nonpwv Bce Mu He
3YMUHUANCA. My BUCTOAAW, 36eperv CBOO
CNPaBy, BUPOCM Ta CTan CUNBHILLUMAM.

CboroaHi My, Zeelandia B YxpaiHi, Taxk
CaMo, AK i BM, NMPALIKOEMO B HEMPOCTMX
yMoBax. Ajie HalLa iCTopia BUMTb HaC,

LLO HaBITb Yy HANTEMHILLI YacK MOXHa
3HaXOAUTU CUAK ANAa pyxy Bnepes. Came
TOMY MM XOUEMO MOAINUTUCA 3 BamK
HaLLMM FONOBHUM AXEPENOM CUIN —
HaTXHeHHAM i Bipolo B maiibyTHe.

Bxxe noHasa 20 pokiB BY — Hali HAAIMHI
napTHepw B YKpaiHi. I My Mpiemo npo we
He OfHe AeCATUAITTA CINBHOTO YCriXy.
Halwa meta — 6yTM nopyu i3 Bamu,
NiATPUMYBATH, AONOMaraTy po3BMBaTH
6i3HeC, A0NaTU TPYAHOLL Ta BiAKPMBATM
HOBI FOPU30OHTK.

Hexait )xoaHi 30BHiWHI 06cTaBUHMN
He 3yNUHATD Hi Bac, Hi Hac. Baxaemo
BaM BUTPUMKM, CU/IM Ta HaTXHeHHA!

3 NOBaroto Ta BAAYHICTHO,
Komanpa Zeelandia Ykpaina
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Dear Customers!

For 125 years, Zeelandia has been
devoted to the advancement of the baking
and confectionery industry. Over this time,
we have faced numerous challenges —
the First and Second World Wars, the
devastating flood of 1953, fires at our
facilities... Yet through it all, we never
stopped. We endured, we preserved our
mission, we grew, and we became stronger.

Today, we at Zeelandia Ukraine,

like you, are operating under difficult
circumstances. But our history teaches us
that even in the darkest times, one can find
the strength to move forward. That's why
we want to share with you our greatest
source of resilience — inspiration

and belief in the future.

For over 20 years, you have been our
trusted partners in Ukraine. And we look
forward to many more decades of shared
success. Our goal is to stand beside you —
to support you, help your business grow,
overcome obstacles, and reach new
heights.

May no external circumstances stop
either you or us.

We wish you endurance, strength, and
inspiration.

With respect and gratitude,
Zeelandia Ukraine Team
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Xni6Hi
noaimuysaui
| Bread Improvers

3aBAAKM HALLIOMY AOCBIAY MW 3HAEMO, IO MOTPIOHO
BUPODOHWMKY AN BMAIKaHHA HalKpaLLloro xniba.

Mu aganTyemo Cymill noninwysadis xaiba Ha OCHOBI
HOpOLLIHa Ta IHFPEAIEHTIB, fKi BU BMKOPWUCTOBYETE,
0COBAMBOCTEN BaLWOT peLenTypw, NPOLLECy BUMIKaHHA
Ta, 3BMYaHO, NOTPED BaLLMX KNIEHTIB.

With our expertise we know what you need to bake the best breads.
We tailor a blend of bread improvers based on the flour
and ingredients you use, the specification of your recipe, your
baking process and of course your customer needs.



Maxci ®pews | Maxi Fresh

MNoninlyBay KOMMJIEKCHOT Ajii: NpoTH
mikpo6ionoriuHoro ncyBaHHs, A8 NOAOBXEHO!

M’ AKOCTi Ta €BDKOCTI, /717 NoKpalleHHs 06°emy

Ta JOCArHeHHs HibkHOI, Api6HONopucToi Big6ineHoi
M’ AKywWKM. /115 TOCTOBMX XNibIiB, ANd KaTeropi

“M'AKMX BYN0YOK” (Byn0uUKM ANns XOT-A0riB, rambyprepis,
Oenmis) Ta iHWWUX BUAIB NweHnYHux XbB (baTtoHis,
HareTiB) 3 TpVBaAMM TepMiHOM 36epiraHHs (14 ai6+).
PeKOMeHAyEeTbCA BHOCUTH B CYyXOMY BUIMAAI B DOPOLLHO
npw 3amici TicTa.

2%
[Lo:Aa o1 6opowHa E 10 xr (kg) A complex improver: against microbiological spoilage,

) for prolonged softness and freshness, to improve volume
To the weight of flour and achieve a delicate, fine-pored bleached crumb.
For toast breads, for the category of «soft buns» (buns for hot
dogs, hamburgers, bagels) and other types of wheat bread
products (loaves, baguettes) with a long shelf life (14 days+).
It is recommended to add it in dry form to flour when kneading
dough.

Aksa Codr | Aqua Soft

YHiBepcanbH1/i BOAOPO3UMHHUNA
noninwyBau 414 NPUroTyBaHHA PI3HKX

BMAiB x1iba Ta xNibobynouHmx BUpODIB Ha
BUPO6GHMUMX niHiaX nepioguuHol

Ta NOTOMHOI fAji. Halikpalla anstepHatvBa And
iHAYCTpianbHOrO Bi3HECY: NErKO PO3UMHAETLCA

Y BOZAI 4M LyKPOBOMY CMPOMI, MOAIMLLYE
NPY)XXHO-eNacTUuYHi BaacTMBocTi TicTa,
NOKpPaLLYy€e MaLWMHO NabiNbHICTb TicTa, 36iNbLUYE
BOAONOI/IMHANBbHY 3AaTHICTDb TicTa

Ta 06°em, ynoBinibHIOE NpoLec UepcTBiHHA
BMPOOIiB, UMCTa €TUKETKa. PekoMeHayeTbCA
PO3YMHWUTM MOAIMLWYBAY Y BOAI B CMIBBIAHOLLIEHHI
1:5 - 1:20. BHOCUTM pO34mH Mpwm 3aMmici TicTa.

Universal water-soluble improver for the
preparation of different types of bread and bakery
products on production lines of periodic and
continuous operation. Best alternative for
industrial business: easily soluble in water or sugar
syrup, improves elasticity properties of dough,
improves machine dough lability, increases water
absorption capacity of dough and volume, slows
down the staling of products, clean label. [t is
recommended to dissolve the bread improver in water
in aratio of 1: 5 - 1:20. Introduce the solution when
kneading the dough.

> 0,3-0,5%
[lo Macu BopoluHa ﬁ 10 xr (kg)

To the weight of flour




Famma Baur | Gamma White

YHiBepcanbH1ii monimwyBau /15 BUPOOHMLITBA
MacoBMX copTiB Xx1i6a 3 nueHnUHOro 6opowHa:
HaToHa, NOA0BOrO Ta GOPMOBOTO XANiba; XNiO0BYNOUHMX
Bupobis. fAnA 36inbweHns 06’ emy B11pobis,
noninweHHIo NopUCTOocTi T2 Bia6inoBaHHsA

m’ aKiwy x1i606yN10UHKUX BUPOOIB.

Universal bread improver to produce popular varieties
of bread made of wheat flour: long loaf and hearth bread;
bakery products. To increase the volume of products, their
porosity and whitening of baked goods' soft part.

> 0,3-0.5%
10 Macu 6opoLIHa E 10 xr (kg)

to the weight of flour

Famma Cynep | Gamma Super

CyX1i KOHUEHTPOBaHM nosinwyBay KOMN/IeKCHOT
AT 1197 NWeHUYHWX CoPTiB XNiba Ta XNibobyNoUHMX
BMPOOIB /1A Haf,AHHA Kpauoro 06’emy Ta TOHKOT
XPYCTKOI LWUKOPUHKM rOTOBUX BUPOGIB.

A dry concentrated complex-action improver for wheat bread
and baked products to provide better volume and a crisp
crust of ready products.

. 0,25-0,8%
[0 Macu bopoLHa E 20 xr (kg)

to the weight of flour

Famma YHiBepcanbHmi | Gamma Universal

YHiBepcanbHWY noslinwyBay AaA NWeHUYHNX
copTiB xni6a Ta x1i000yN0UHNX BUPOOIB.

Universal improver for wheat bread and baked goods.

> 0,3-0,5%
/10 Macv 60poLUHa E 10 xr (kg)

to the weight of flour



Famma ®pews | Gamma Fresh

Moninwysay g 36epeeHHNA cBHKOCTI Ta M’ AKOCTI
MWEeHNUYHMNX XNiOOOYNOUHMX, 3A0OHMX Ta NINCTKOBMX
BUpo6iB TpuBanoro 36epiraHHA. [apaHTYyE HiXHy

Ta M'AKY M'AKYLLKY, @ TaKOX TOHKY Ta M'AKY CKOPUHKY
BMPOOaM. [aeanbHO MiAXOAnTb ANA KpyacaHis, 3400HMX
BYN04OK, PyNeTiB, NacxalbHWUX BUPOBIB TEPMIHOM
36epiraHHA Big 14 aHiB Ta 3 MicauB.
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wheat bread and buns, viennoiserie and puff products for long-
term storage. Guarantees a tender and soft crumb, as well as
a thin and soft crust for products. Ideal for croissants, buns, rolls,

= 1-3% Easter products with a shelf life of 14 days and 3 months.
@ Jlo Macu 60potHa 10 xr (kg)

To the weight of flour
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Fmoten Crabin | Gluten Stabile

Moninwysay mna nocnabneHHA K1eHKOBUHHOIO
Kapxacy B/1pobiB. MiCTUTb KOMNOHEHTH
BIZIHOBNFOBANLHOI Ail ANA NOCNaONEHHA KNENKOBMHHOTO
Kapkacy.

Improver for weakening the gluten frame of products.
Contains restorative components to weaken the gluten framework.

> 0,1-0,5%
[lo Macu 60poLHa ﬁ 10 xr (kg)

To the weight of flour

Excrpa Beiik | Extra Bake

YHiBepcanbHul moslimwyBaY /19 NPUroTyBaHHA
LUMPOKOTrO aCOPTUMEHTY MILEHUYHUX, KUTHbLO-
MWEeHUYHMX X1i000yNoUHNX BUPOOIB A4 36iNbLIEHHA
06’ emy roToBOro BUPOOLY.

Universal improver for the preparation of a wide range of
wheat, rye-and-wheat bakery products to increase the
volume of the ready product.
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p 0,3-0,5%
[lo Macy 60poLHa E 25 xr (kg

To the weight of flour



Hopaixc Cynep Hbto | Nordix Super New

Cyxvii noninwyBay g1 NOCU/IEHHA
K/1IeIKOBMHHOIO KapKacy TicTa, JINCTKOBUX

Ta AphKApKoBUX BUPOG6IB, 0 NpoxoaaTh
npouec 3aMOpPoXyBaHHA. /103BOAE NiABNLLNTY
cTabinbHicrb Ticta 72 3anobirae pyliHyBaHHIO
CTPYKTYPM, 306epirakoum 34aTHICTb TiCTa BIAHOBNHOBATY
CBOI BNACTMBOCTI NiCA PO3MOPOXYBaHHA Ta 3bepirath ix
MiZ YaC OXONOLXKEHHA.

Dry improver for puff pastry and yeast-leavened baked
products that undergo freezing. Improves the stability of

o the dough and prevents its structure damage, maintaining
> 0.5-2% the ability of the dough to restore it ties after defrosti
@ [16 Macy 6opoLiHa E 15 wr (k) e ability of the dough to restore its properties after defrosting.
To the weight of flour

Mponauer | Propatset

KoHueHTpoBaHWiA noninwysay ana sanobiraHusa
naicHABIHHSA Ta KapTONAAHOI XBOpo6u.
Mpy3HadeHni ana xnibobynouUHmX Ta HOPOLIHAHMX
KOHANTEPCHKMX BMPODIB.

Concentrated improver to prevent mold and potato disease.
Designed for bakery and flour confectionery.

. 0,3-0,6%
Jlo Macu 60poLLHa E 10 xr (kg)
To the weight of flour

Paii ®pewu | Rye Fresh

Moninwysay A NOJZOBKEHHA cBKOCTI

Ta M AKOCTI XXNTHBO-MLUIEHWNYHIMX Ta NWEHNYHO-KUTHIX
copris xni6a. Komnnekc ¢pepmeHTiB, LL/0 BXOANTL

[0 CKnaZy noAinllyBaya MO3BOMAE YNOBIIbHUTH
npouec YepcTBiHHA XAi6a Ta CKOPOTUTU NOBEPHEHHH
3 TOPrOBMX TOUOK.

Improver to prolong the freshness and softness of rye-wheat
and wheat-rye breads. The complex of enzymes included in
the improver allows you to slow down the process of stale
bread and reduce returns from outlets.

> 0.5%
[lo Macu 60poLHa E 10 xr (kg)

To the weight of flour



Pyra Pai | Ruta Rye

CyX1i1 KOHUEHTPOBaHMIA NoAinLLIyBaYy

AN NOAOBIKEHHSA CBIKOCTI Ta HapgaHHA 6Ginbworo
06’ emy XMTHIM Ta IKUTHLO-NWEHUYHUM

copTam xniba.

A dry concentrated improver for longer freshness and
increased volume of rye and wheat-rye varieties of bread.

> 1%
[lo macv 6opouiHa ﬁ 25 xr (kg)
To the weight of flour

Codr Tau | Soft Touch

InHOBaLiAHMIA NnoninwyBau /117 HaaHHA
6e3poraHHocTi TpaguLiiHMm 3806HMM BUpo6am,
nackam, 6ynoukam ansa ram6yprepiB Ta xOT-/0riB,
TOCTOBOMY X/1i0y Ta 6ynounnm Bupo6am. Moposiye
cBiXKicTb T2 M AKicTb B1POGIB 10 7-14 AHIB,

Hagae M’ aKywy piBHomipHoi api6Honopucroi
CTPYKTYpPM Ta rapHoro 06’emy, 037106/1+0€ BMpobu
BUTOHUYEHUM BaHIi/IbLHUM CMaKOM T3 3pOMaTOM.

An innovative improver to create flawless traditional
pastry, Easter cakes, hamburger and hot dog buns, toast

- 1-3% bread and bun goods. Extending the freshness and
@ [lo macu bopoluHa E 10 xr (ko) softness of the products up to 7-14 days, gives the soft
To the weight of flour part of bread a uniform fine-porous structure and good
volume, enriches the products with a refined vanilla flavor
and aroma.

Cynep Codr | Super Soft

Cyxvii noninuwyBau /15 NpurotTyBaHHs raméyprepis,
XOT-A0riB Ta iHLLNX BUAIB XN1i60OYN0UHVX BUPOGIB

i3 XapaKTepHOI0 TOHKOIO LWIKOPUHKOIO Ta HKHUM
M’ aKywem.

A dry improver for the preparation of hamburgers, hot dogs
and other types of baked goods with a characteristic thin
crust and delicate crumb.

> 1%
[lo Macu 6opoluHa E 25 xr (kg)

To the weight of flour



Xni6bni cyminui
| Bread mixes

HezanexHo Bia Toro, Bupobasete BM Xmi6

um Api6HoWTYUHI BUpO6M: AnnA
3aMOpPO)KyBaHHA, BUNIUKM a60 cnoXuBaHHA
B cBXXOMY BMrAAAi B NPOMUCIOBUX MacluTabax,
Zeelandia nponoHye Bce HeobxiaHe AN
BNPOBAaKEHHA IHHOBALLIM Y BaLLy MPOAYKLIHO.

Whether you produce bread or bread rolls for freezing,
baking or fresh consumption on an industrial scale, Zeelandia
offers everything you need to bring innovation to your products.




BanTicbkuin Mikc | Baltic Mix

CyMill ANA NPUTrOTYBaHHs MUTHIX, KMTHbO-MILIEHUUYHNX
Ta MWEHUYHO-XMTHIX COpTiB X/1iba Ta X1i606YN0UHMX Mix for the preparation of rye, rye-wheat and wheat-
BUPOGIB i3 TEMHMM, BOJIOTMM M’ AKyLIEM rye varieties of bread and bakery with a dark, moist

crumb.
> 20%
Jlo Macu 60poLHa E 20 xr (kg)
To the weight of flour
KopenT EBpona | Korent Europe
- KOHLEHTPOBaHa CyMill 151 NPUrOTYBaHHA Baratbox BUAIB

BuwyKaHoro ¢ppykroBoro xni6a ra 3406HMx
BMPO6iB 3 HACMUEHUM KOBTUM M’ AKYLUEM

Ta BWMTPyCcoBMM apomaTom. CyMill MOXHa
MOEAHYBATM 3 CyXOPPYKTaMU Ta IHLLIMMM IHTPEAIEHTAMM,
KpiM TOrO BOHa MiAXOAUTL A/IA MPUrOTYBaHHA
3amopo)keHux HaniBgabpuxaris.

A concentrated mix for the preparation of many kinds of
exquisite fruit bread and rich fermented products with
deep yellow crumb and citrus aroma. The mix can be

> 5-15% combined with dried fruit and other ingredients; besides, it is also
Jlo Macu 60poLLHa E 15 xr (kg) suitable for the preparation of frozen semi-finished
To the weight of flour products.
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Kpacri | Crusty
& Aa

> 15%
[lo Macu 60poLLHa ﬁ 20 xr (kg)
To the weight of flour

Kpaden | Krafen
-_—

pr 20%
[lo Macu 6opoLuHa ﬁ 20 xr (kg)

To the weight of flour

Kpadpen Cair | Krafen Sweet

> 15%
[lo Macu 60poLLHa ﬁ 20 xr (kg)
To the weight of flour
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CyMiL ANA NPUroTyBaHHA BULLYKaHMX
6e3aphAKOBUX NUCTKOBUX BUPOGIB.

Mix for preparation of exquisite unleavened puff pastry.

CyMiw Ans npurotyBaHHs bepaiHCbKUX NOHUMKIB
Ta AOHaTIB.

A mixture for the preparation of krapfens and donuts.

KoHueHTpoBaHa Cymill Ans NPUroTyBaHHA GepiiHCbBKMX
NOHUMKIB Ta AOHATIB i3 XapaKTepH UM )XOBTUM
M’ AKywWweMm Ta COJIOAKUM CMaKOM.

Concentrated mix for the preparation of krapfens and donuts
with a characteristic yellow crumb and sweet taste.



Kpyacan 3epHoBuii | Cereal Croissant

CyMill AN NPUroTyBaHHA 3ePHOBUX JINCTKOBUX
Bupo6iB (cnoiok, nannuox Ipiccini)
Ta KpyacaHiB.

Mix for preparation of puff pastry with cereals (puff rolls,
Grissini sticks) and croissants.

> 30%
[lo Macu 60polLHa E 25 xr (kg)
To the weight of flour

Mynbti 3nax LLmbynsa | Multi Zlak Onion

3epHoBa cymiw /17 NPUrOTyBaHHA opuUriHasbHOro
umbynesoro x1i6a Ta PIBHOMAHITHUX X1I60OYN0UHMX
BMPOOIB 3 HaA3BUYAMHMM CMaKOM Ta apoMaTomM
umbyni ra kpony.

Grain mix for the preparation of original onion bread and
various bakery products with exceptional taste and aroma
of onions and dill.

p 50%
[lo Macu 6opoLuHa ﬁ 25 xr (kg)

To the weight of flour

ManeToH BepoHna | Panettone Verona

CyMmiw ans BMPOOHMLTBa 3A06HMX xNi606ynounmnx
BUPOG6IB: naHeToHIB, kekciB Konombo Ta lMNMaHaopo,
MacokK, xaau, KO30HaKy, CoNoAKol dokaudi, bpiowlel,
Hyn04UOoK, dpaHLYy3bKMX KpyacaHiB, MMPOTriB, LWUTPYAENIB,
[OHATIB, MOHYMKIB, LUTONEHIB, CONOAKMX TPICCIHI.

Haznae Bvpobamv TpuBanoi cynep-m’akocri,
HenepeBepLIeHOT CMaKOapPoOMaTHUKM Ta 0ocobanso
Hi)XKHOI, BOJIOroi TeKcTypm.

Mix for the production of rich fermented goods: panettone,
Easter cakes “Colombd’, Pandoro, Easter cakes, challah bread,
cozonac, sweet focaccia, brioche, buns, French croissants, pies,

-209
u 10-30% strudels, donuts, friedcakes, stolen, sweet grissini. Provides products
@ [lo macu 6opoluHa 10 xr (kg) with long-lasting super-softness, unrivaled flavor and a
To the weight of flour particularly delicate, moist texture.
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Manomikc MpoxopH | Panomix Procorn

CyMill AN NPUrOTYBaHHA BULLYKaHOTO T@MHOTO
6aratosepHoBoro xni6a, 36araueHoro KanbLiem,
¢dochopom, HaTpiem Ta marHiem.

Mixture for the preparation of exquisite dark multi-grain
bread enriched with calcium, phosphorus, sodium and
magnesium.

> 50%
[lo Macu 60polLHa E 25 xr (kg)

To the weight of flour

Manonmoc Bitan | Panoplus Vital

CyMilW AN NPUroTyBaHHs piSHOMaHITHUX TeMHUX
CopTiB X/Niba Ta PI3HOMaHITHMX XNiBOOYNOUHKX BMPODIB
36araueHnx 6araTosepHOBMM HaNOBHEHHAM.

A mixture for the preparation of various dark varieties of
bread and various bakery products enriched with multigrain
mixture.

> 10-20%
[lo Macu 6opoluHa E 25 xr (kg)

To the weight of flour

MaHnonmoc KepHebport | Panoplus Kernebrot

CyMilWw AN NpurotysaHHs Gararo3epHOBUX TeMHUX
CopTiB XNiba Ta PI3HOMaHITHMX XNi6OOYNOUHKX BMPODIB
3 ACKPABO BMPaXXeHUM CMaKOM 3J/1aKiB.

Mix for the preparation of multi-grain dark bread varieties and a
variety of bakery products with a pronounced taste of cereals.

> 25%
Jlo Macu 60poLLHa E 15 xr (kg)
To the weight of flour
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Manonmoc Temumii | Panoplus Dark

CyMiWw Ans NpurotyBaHHA PisHO3ePHOBUX TEMHMUX
CopTiB XNiba Ta PI3HOMaHITHWX XNi60BYNOUHKX BUPODIB i3
XPYMKOIO LUKOPUHKOIO, TEMHMM Ta NPUEMHUM
Ha CMaK M’ AKYWeM i3 BMICTOM 3epeH Ta 3/1aKiB, AKi
MICTATL KOPUCHI ANA opraHisMmy xapuoBi BOJIOKHa,
MaKpo- Ta MiKpoesieMeHTH.

Mixture for the preparation of multi-grain dark bread and a
variety of baked goods with a crisp crust, dark and palatable
crumb containing grains and cereals offering macro- and
micronutrients, as well as fibers useful for the body.

> 25%
[lo Macu 60polLHa ﬁ 25 xr (kg)

To the weight of flour

Cymiuw Mpeuana Temmna | Buckwheat Mix Dark

Cymiw ans rpeyanoro xnaiba 1a x1i606yN10UHMX BUPODLIB
i3 HACMYEHUM rpeyaHuM CMaKOM T3 COJIOAO0BUM
eKCTPaKToOM.

Mix for buckwheat bread and bakery products with rich
buckwheat flavor and malt extract.

> 15-20%
[lo Macu 6opoluHa E 10 xr (kg)

To the weight of flour

Cymiw Mpeuannn Xnib6 | Buckwheat Bread Mix

Cymiw ans rpeyanoro xnaiba 1a x1i606yN104UHMX BUPODLIB
i3 HACMYEHUM rpeyYaHuM CMaKom.

Mix for buckwheat bread and bakery products with rich
buckwheat flavor.

> 30%
[lo Macu 60poluHa E 10 xr (kg)

To the weight of flour
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Cymiw firennoHcbka | Mix Jagiellonski

CymiWw ans BUPOBHMLITBa MeHUYHOro xni6ba
TpuBasoro 6popiHHA 3 BUCOKOIO MOPUCTICTIO
M’ AKiWwy T2 XPYCTKOIO WKOPUHKOLO,

3 0COOAMBIM 30BHILLHIM BUIMAA0M Ta CMakoMm. Yncra
eTUKeTKa.

A wheat bread mix for long fermentation method
with a high porosity of crumb and crispy crust, with
a distinct appearance and taste. Clean label.

> 20%
[lo Macu 6opoluHa E 25 xr (kg)

To the weight of flour

Tocr Mikc | Toast Mix

Cymiw ans BMpOOHMLITRa TOCTOBUX Xi6iB,
6ynouok ana rambyprepis, xor-pgoris

Ta APiGHOWITYUHNX 6yNnouHNX BUPOGIiB

3 BOJIOTMM e/1aCTUYMHMM M AKYyLIeM.
YnoBinbHIO€E Npouec UepcTBiHHA, Crpyae
bopMyBaHHIO APIOHOMOPUCTOrO M AkyLLa, Hinoro
KONbOPY, NOKPaLLye GOPMOCTIMKICTb TICTOBMX
3aroTOBOK Ta 06'€M FOTOBMX BUPODIB.

A mix for the production of toast breads, hamburger
buns, hot dogs and small sized bakery products
with moist elastic crumb. Slows down the stale
process, promotes the formation of finely porous pulp,
white, improves the shape stability of dough blanks and the
volume of finished products.

> 8-10%
[lo Macu 60poLHa E 20 xr (kg)

To the weight of flour
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®iecra Maic | Fiesta Maize

Kyxypypasana cymiw Ha 3akBaclyi 1157 BMPOOHMLTBA
PI3HOMaHITHUX XNIOHNX, MMCTKOBKX, OYNOUHMX, 3A00HNX
BMPODIB Ta CHeKiB.

> 15-20%
[lo Macu 60poLLHa ﬁ 10 xr (kg)
To the weight of flour

Sourdough corn mix for the production of a variety of
bread, puff, bakery, pastry products and snacks.
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conopoBi cuponw‘" i
| Sourdough s o~
and Sugar-malt SYTups |

Y Zeelandia MV NPOMNOHYEMO LIMPOKWIA
ACOPTMMEHT 3aKBaCOK T3 LLyKPOBO-
COIOA0BUX CUPONIB, 5K MOK/MKaHI JONMOMOrTH
NOKPALWMTM AKICTb Ta KOHCUCTEHLLFO xn|6o6ynoq2vﬂ\
BMPO6iB. KpiM TOro, Halli 3aKBaCkM Ta LiyKPOBO-
CONOAOBI CYPOMU AOMOMOXYTb BaM 3MEHLUIUT

Ta 3€KOHOMUTM YacC. . .

t Zeelandia, we offer a broad range of sourdoughs and'
ar-malt syrupes that are designed to help improveit joudlity . &
and consistency of your bread products. In addition, our sourdoug
[ scgar—malt syrups may help you to reduce recipe costi
“production complexity, and production time.



Fonpen Hexrap | Golden Nectar

BypLTMHOBW IYKPOBO-COIOA0BUIA cUpoON /15
HaJaHHA aneTUTHOI BOIOTOl, BOJIOKHUCTOT CTRYKTY P
BYN0UYHNM Ta 3400HMM BMPODBAM, MOAOBXKEHHS iX CBIXXOCTI
Ta 36arayeHHs CMaky B HaTypanbHWii cnocib.

Amber sugar-malt syrup to give an appetizing moist, fibrous
structure to bakery and pastry products, prolong their freshness
and enrich the taste in a natural way.

. 5-40% —
Jlo Macu 60potHa g 14 xr (kg)
To the weight of flour

BpayH Hexrap | Brown Nectar

TeMmHMA LLYKPOBO-CO/I00BMIA cUpoON /14 .
3abe3neyeHHnA PO3KILLHOI COKOBUTOI TEKCTYPU .
XNI6OOYNOYHNX BUPODIB: KMCAO-CONOAKMUX
KUTHIX Ta 3aBapHMX COPTIB, MOAOBXEHHS iX
CBIXOCTI Ta MIACUMNEHHSA CMaKy B HaTypanbHWM
Cnoci6. Y KOHANTEPCHKOMY BMPOBHMLTBI CHpon
BUKOPUCTOBYETLCA ANA AOCATHEHHA BULLYKAHOT
TEKCTYPW BUPOBIB: HIXKHOI pO3CcMnYacToi —

y MeunBi; 0cobMBO BONOTOI Ta M AKOI -

y Kekcax, TicTeykax Ta npsaHvKax; maieHbKol

Ta LWOBKOBMCTOI — Y KpeMax, raHall Ta noMaakax.

Dark sugar-malt syrup to provide a luxurious

juicy texture to bread products: sweet and sour rye

and brewing type breads (bread making technology
using the scalded dough method), prolonging their
freshness and enhancing the taste in a natural way.

In confectionery production, syrup is used to achieve
an exquisite texture of products: delicate crumbly - in
cookies; especially moist and soft - in muffins, cakes and
gingerbread; smooth and silky - in creams, ganaches
and fondants.

> 5-40% —
[lo Macu 6opoLHa g 14 xr (kg)

To the weight of flour
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Anbda Beiic | Alfa Base

KoHLeHTpOBaHa pigKa 3aKBacKa ANA XUTHIX
Ta XUTHBLO-NMLEHUYHUX copTiB Xniba.

Concentrated liquid ferment for rye and rye-wheat bread

types.

> 1-5%
[o macu bopolHa
To the weight of flour

Awmope P Irania | Amore P Italia

HartypanbHa cyxa 3aKBacKa 3 TBepPAMUX COPTIB
nmweHuyi 119 BUPOOHMLTBA XPYCTKMX YiabaT, bareTis.

Natural dry sourdough from durum wheat for
the production of crispy ciabattas, baguettes.

> 2-4%
[lo macv 6opouHa E 20 xr (kg)
To the weight of flour

Awmope Birt Pycrik | Amore Wheat Rustic

HarypanbHa cyxa 3aKBacka 3 WibHO3epHOBOro
nuweHunuHoro 6opouHa, oTpVMaHa y pe3ynsraTi
KOMMAEKCHOT TprBanoi depMeHTaLyii 6opoLlHa

Ta PeTebHO BiAibPaHMX MOAOUYHOKUCAMX DaKTepil.

[na BUPOBHMLTBA Pi3HOMAaHITHMX BMAIB XNiba, bareTig,
uiabart, KpyacaHis, 34061 Ha pi3HMX BMUAax OOPOLUHa.

Natural dry sourdough made from whole grain wheat
flour, obtained as a result of complex long-term fermentation of
flour and carefully selected lactic acid bacteria. For the production
of various types of bread, baguettes, ciabattas, croissants,

2-5% viennoiserie products based on various types of flour.
[lo Macu 6opoLHa E 10 xr (kg)

To the weight of flour
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Amope Menanx Bit | Amore Melange Wheat

Mopowxonopai6Ha 3aKBacKa A1 KOPOTKOro

Ta A,OBroTPUBAJIOro NpPoLecy NPUroTyBaHHA
xni6y /115 OTpYMaHHA Ginbll rAM6GoKoro HacMueHoro
CMaKy Ta TeKCTypM.

Powder ferment for a short and long-lasting bread-
making process to produce a deeper rich taste and
texture.

> 15%
[lo Macu 6opoLuHa E 20 xr (kg)

To the weight of flour

ApomanbT fapk | Aromalt Dark

Cyxa CyMilll Ha OCHOBI CONOA0BOrO BOPOLIHa ANA
nigcuneHHs TemHoro 3abapBneHHa M’ aKywy
Ta HafaHHA XNi606YN10YHMM BMPOHaM cOOH/OBOrO
cMaKky Ta apomary.

A malt-based dry mix enhancing the dark color of the
crumb and giving the baked products a malt taste and
aroma.

> 1-5%
Jlo Macu 60poLHa E 15 xr (kg)

To the weight of flour

®DepmeHTo Dopre | Fermento Forte

Cyxa 3aKBacKa //15 BMPOOHMLTBa Xxni6a
Ta XNi60OYNOUHWX BUPODIB i3 HACUUEHUM CMAaKOM
Ta apomarom.

Dry ferment for bread and bakery products production with
rich taste and aroma.

. 0,5-5%
Jlo Macu 60poLLHa E 10 xr (kg)
To the weight of flour
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3aBapeHi 3epHOBI
cymiwui 7o nacTm

| Sourdough textures
and paste

Hawwui 3aBapeHi 3epHOBI CyMilUi Ta MacTX HaMOBHEHI
iHHOBALIMHNMY KOMOBIHaLLIAMK 3epHa Ta HaCiHHS,
3abe3meyyroun aBTEHTUYHMI | HaTypaabHMM CAMCOK
IHTPELIEHTIB I3 UMCTILLOHD ETUKETKOHO.

Our sourdough textures and paste are infused with innovative
grain and seed combinations, providing an authentic
and natural ingredient list with a cleaner label.




XKusi 3epna Berri | Natural Grains Veggy

3naxoBo-oBoueBe acopti4 B 1:

3aBapka+3akBacka+3epHa+OBoui /119 BUPOOHULITBA Cereal and vegetable assortment 4f-in-1= Scalding

LIMPOKOTO CReKTpY XNiGHNX, 6yno-||mx + Ferl.nentmg +Grains+Vegetable for the production
. of a wide range of bread, bakery and snack

Ta cHexoBMX BUPOGiIB i3 MPHEMHIM LiMOYNIEBIM CMaKOM products with a pleasant onion flavor and aroma,

Ta apoMaToM, 3baraueHa BMICTOM CTapo/aBHbO! 3ePHOBOT enriched with the ancient naked grain oats and lentils.

KYNbTY PV TO/I03EPHOIO BIBCa Ta COYEBMLY.

> 20-50% 12 xr (kg)
@ [o macu 6opoluHa @ BakyymHa ynakoBka 4 wr. no 3 kr

To the weight of flour Vacuum pack includes 4 pcs. 3 kg each

XKusi 3epna Aapx | Natural Grains Dark

Acopri 3 B 1: Cynep 3epHa+3aBapka+3aKBacKa
A5 BUPOBHULITBA LLMPOKO CrekTpy Xni6o6ynounmnx
Bupob6iB i3 popanoro BapricTio: PopMOBOIO,
NMoAOBOrO XNiba, xNiba «kOA0AA3b», B KOLIMKAX i3 103,
BareTiB, Bynouok Anqa rambyprepis, XOT-A0riB, APIOHO-
LUTYYHMX XNiOUiB TOLWO.

Assortment 3-in-1: Super grains+Scalding+ Fermenting for
the production of a wide range of bakery products with added
value: tin formed bread, hearth bread, bread “well’, in vine baskets,
baguettes, hamburger buns, hot dogs, small baked loaves etc.

- 20-50% —
[0 Macv 6opoLuHa g 12 kr (kg)
To the weight of flour
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NexBap Binuia Candip | Lekvar White Sapphire

20-40%
o macy 6opolHa
To the weight of flour

@ 12 xr (kg)

NexBap XXuTtHin | Lekvar Rye

10-40%

[lo macu 6opoluHa
To the weight of flour

@ 12 xr (kg)

MynbTudyHkuioHanbHa nacra (3 B 1), Aka MicTUTb
3aBapky Ha Pi3HWMX BMAAX LLiAbHO3MENEHOro HOpOoLHa
(BiBCAHE, NWEHWYHE LIiIbHO3EPHOBE, COEBE) Ta BIBCAHOMY
CONOAI, CMPON Ha eKCTPaKTi MPOPOLLEHNX 3ePeH

Ta WWNWKMHW, 3aKBacKy. N BUPOBHULITBA OPUTiHANbHMX
Ta KNACUYHUX XNIO0OYN0UHNX BUPOOIB 3 MiABMLLEHOD
MapPXMHANBHICTHO, 3400HMX, AMCTKOBMX Ta KOHANTEPCHKMX
BUPODIB.

Multifunctional paste (3 in 1) that contains a blend of various
types of whole grain flours (oat, whole wheat, soy) and oat malt,
syrup made from sprouted grains and rose hips, and a sourdough
starter. Created for the production of original and classic baked
goods with increased profitability, as well as sweet, puff pastry, and
confectionery products.

MynbTudyHkUioHanbHa nacTa, 1ka MiCTUTb

Y CBOEMY CKNaZi 3aBapky Ha XMUTHbOMY OOPOLLHI

Ta GEPMEHTOBAHOMY XUTHBEOMY CONOA), XUTHBO-
CONOAOBUIA EKCTPAKT, MaToky, MeNACY Ta 3aKBacky.

[ns BUpObHMLTBA XNI6OOYNOUHWX BUPODIB Ha OCHOBI
XKUTHBOTO, KNUTHBO-MLLIEHMYHOTO Ta MWEHUYHO-KUTHBOTO
HopoLHa. MPUCKOPEHNM METO/OM.

A multifunctional paste containing a brew of rye flour and
fermented rye malt, rye-malt extract, syrup, molasses, and sourdough
starter. For the production of bakery products based on rye, rye-
wheat, and wheat-rye flour using an accelerated method.

JNlexBap KaBoBui Arar | Lekvar Coffee Agate

30-40%
[o macm 6opoluHa
To the weight of flour

24

@ 10 xr (kg)

MynbTudynkuioHannHa nacra, Aka MiCTUTb Y
CBOEMY CKNajl 3aBapKy Ha OBOPOLLHI Ta apOMaTHOMY
Kakao, KaBOBMI CMPOM 3 KOPULLEHD Ta BAHIIIFO, 3aKBACKY.
[na BULLYKaHKX | OpUriHanbHMX 3400HKX BUPODIB -
MaHETTOHE, Macku, WTONEHIB, OPIOLWIB, MaNEHbKIX
BYNOUOK, CIHHAOOHIB; ANA CMaxXeHWX y GPITHOPI
HEPNIHCLKMX MOHUMHKIB.

Multifunctional paste that contains a brew made from flour
and aromatic cocoa, coffee syrup with cinnamon and vanilla, and
a sourdough starter. For exquisite and original butter products -
panettone, Easter bread, stolen, brioche bread, small buns,
Cinnabon; for fried Berliners.



JNlexBap YopHa Mepnmna | Lekvar Black Pearl

MynbTudynkuionannsa nacra (3 8 1),
AKa MICTUTb 3aBapKy Ha >XUTHbOMY BOPOLLHI,
CMPON 3 YOPHOMNIAHOT FOPOBMHK Ta YOPHOI
naTtokw, 3akBacky. [Ana BMpobHMUTBa
OpUriHaNbHKMX Ta knacuuHnx XbB 3 nigsuileHoro
MapPXMHaNbHICTHO, 3400HMX, TMCTKOBMX

Ta KOHAMUTEPCHKMX BMPODIB. Hasae BMpobam
CaMOByYTHBOI CMak0-apOMaTVKW Ta KONbOPY.
3abe3neuye Yya0By BONOTICTb M'AKYLLY,
NOAOBXYE CBIXICTb. 36arauye x1i000yN0YHI
BMPOOM NOJIBITAMIHAMM Ta aHTUOKCUAAHTaAMM.

Multifunctional paste (3 in 1) that contains

a brew made from rye flour, syrup from black
chokeberry and black molasses, and sourdough.
Designed for the production of original and classic
baked goods with increased profitability, as well as
pastries, puff pastries, and confectionery products. It
imparts a unique flavor and aroma, as well as color, to
the products. It ensures excellent moisture retention
in the crumb and prolongs freshness. Enriches baked
goods with multivitamins and antioxidants.

> 30-40% —
[0 Macv 6opoLuHa g 12 kr (kg)

To the weight of flour

2 Zeelandia

Z
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Fnacca Kpakemop | Glassa Craquelure

CyMilW AN NPUroTyBaHHs opuriHasibHOro

MWUrAaseBoro NOKPUTTA 3 epeKTOM eCTeTUUHUNX A mix for preparing an original almond topping
«TPIMHOK» 1117 133y PyBaHHA 3A06HMX APIKAKOBKIX CLCICIC DT ICE L5 Do G50 TSl

h . . . glazing sweet yeast pastries, Colomba cakes, panettone,
BMPOOGiIB, kekciB Konomba, NaHeTOHIB, MamyLIHMKie, Macok, papushnyky (Ukrainian sweet buns), Easter breads
3400HMX By10YOK. HaHOCUTBCA Ha TICTOBY 3aroTOBKY MiCAS (paskas), and sweet buns. Apply to the dough piece after
PO3CTOOBaHHsA He3nocepeaHbo Nepes BMMiUKOH. proofing, immediately before baking.

E 10 r (kg)

Cig, Mikc | Seed Mix

[oTOBa cymi i3 apep oniiHMX Ta HaCiHHA
3/1aKOBUX KY/IbTYP ANA 03A06/1eHHA
XNi60ByNoUHKX BMPODIB.

Ready mix of oil-containing kernels and cereal seeds for
bakery decoration.
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Cip, Mikc Aexop | Seed Mix Decor

3epHoBa cymil /117 1eKOpy XNi6OOYNOUHMX
BMPODiB.

Grain mix for decorating bakery products.

E 10 kr (kg)

Cia Mixc Keppor | Seed Mix Carrot

3epHoBa cymilll i3 HAaCIHHA bOHY, COHALWHMKA,
KYH>XXYTY, CyLLIeHOI MOPKBM Ta BIBCAHMX MAACTIBLB ANS
BUPOBHMLTBA XNI6OBYNOUHMX BUPODIB.

A miix of flax seeds, sunflower seeds, sesame seeds, dried carrots
and oat flakes for the bakery products production.




Tairepmikc | Tigermix

CyMil Ans NPUroTyBaHHA NacTvt ANA HadaHHS
NOBEPXHI X/1iby ehekTy «TUFPOBOT LUKOPUHKU».

A mix for preparing a paste to give the surface of bread
a «tiger crust» effect.

E 15 kr (kg)
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SMa3KM /114
| Release Agent

Bupobu,
[aroThCA.

IACTaoTh BiA GOPM, KpaLlle Npo-

AHTWaaresinHi 3acobu Bia Zeelandia mpuHocATh
KOPWCTb XNIOOMEKAPCHKMM | KOHAUTEPCHKMM
33BOZaM, MOKpaLLyIoum AKIiCTb NpoayKLii,
niagBMLLYIOuM e(peKTUBHICTL BUPO6GHMLTBA,
3HMIKYIOUM BUTPaTM i MiHimisyroumn Bigxoau.
BoHW 3anobiratoTb MPUAMMNEHHIO BUMIUKW A0
001aHaHHA, B PE3YLTaTi YOTO BUXOAUTH He
MOLWKOAXEHN MPOAYKT 3 mpuBaéaneum
3O0BHIIHIM BUrIAA0M | OJHOPIAHOO TEKCTYPOIO.
Bce, o BaM MOTPIOHO, LLOO BM Ta BaLUi KAIEHTM ByaK
3a40BOJIEHI!

Attractive and perfectly released products a

Zeelandia release agents provide benefits
plants by improving product qualit
efficiency, reducing costs, and mi
prevent baked goods from sticking to eq
a more uniform product with an attractive a
consistent texture. Everything you need to ma
customers happy! o

. ¥ Zeelandia

Z




Kapnekc | Carlex

3acib Ha POCAMHHIN OCHOBI AN
3MaLllyBaHHA GOPM, NIALOHIB, KOHBEEPIB
Yy KOHAUTEPCbKOMY BUPO6GHMLTBI.

Plant-based product for lubricating molds, trays, belts
in the confectionery industry.
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HaHocKTM 33 LJONOMOTOHO LLTKM, BOWOKE, BaNMKa,
nyabBiNi3aTopa Towwo. Butpatn Kapaekc 3anexartb Biz,
PeLenTypHOroO CKNady NPOAYKTY, CNOCODY HaHECEHHA 3Ma3Kkn
Ta KOHCTPYKTVBHWX 0COOMBOCTEN 0bnaaHaHHA. Butpatn

Ha Aeko po3Mipamu 40x60 cknagatots 4-5 1 (3a ymoBM
BUKOPUCTaHHA NynbBinizatopa). MiHiManbHa sutpata Kapaekc
CnocTepiraeTbCA NpW BUKOPUCTaHHI NyabBiniaTopa abo LiTku1-
Banvika.

Apply with a brush, felt pad, roller, spray, etc. Carlex
quantity depends on the recipe, the way the lubricant
is applied and the design features of the equipment.
40x60 baking form requires 4-5 g of Carlex (using a
spraying system). The minimum consumption of Carlex
is needed when a spraying system or a roller is used.
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Kapnexkc Cnpei | Carlex Spray
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3aCib Ha POCAMHHIM OCHOBI ANA 3MalLyBaHHA
dopM, MiALOHIB, KOHBEEPIB Y KOHAUTEPCHKOMY
BMPOGHMLTBI.

Plant-based product for lubricating molds, trays, belts in
the confectionery industry.
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Kapno | Carlo

=

e

EmynbCia aHTMaAresiIiHa Ha POCAMHHIM OCHOBI
A9 3MallyBaHHA GOPM, NiALOHIB, KOHBEEPIB Y
xni6onekapcbKomMy BUPOGHMLTBI.

Plant-based anti-adhesive emulsion for lubricating
molds, trays, belts in bakery industry.

=
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HaHoCKTV 3a AOMNOMOTOHO LWiTKK, BOMAOKE, BaNnKa,
nynbBinizatopa Towo. Butpati Kapno 3anexarts Biag crnocoby
3MallyBaHHA Ta KOHCTPYKTUBHUX OCOBAMBOCTEN 0BNaAHAHHA.
Butpatn Ha aeko po3amipom 40x60 cknagarots 4-5 1 (3a ymMOBHM
BMKOPUCTaHHA NyNbBiNizatopa). MiHiManbHa BuTpata Kapno
CNOCTepiraeTbCs MPY BMKOPWUCTaHHI My/bBinizatopa abo LiTku1-
Baavka. Kaps1o MO)XXHa HAHOCUTM AIK Ha XO1I04HI, TaK

i Ha rapaui popmmn.

Apply with a brush, felt pad, roller, spray, etc. Carlo
quantity depends on the way the lubricant is applied
and the design features of the equipment. 40x60 baking
form requires 4-5 g of Carlo (using a spraying system).
The minimum consumption of Carlo is observed when

a spraying system or a roller is used. Carlo can be
applied both to cold, and hot molds.
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O6napHaHHA
/)7 HAHeCeHHA 3Ma3ol
Ha popmMM

Spraying E
P4

06napHaHHA /117 aBTOMATVYHOIO

Ta HamniBaBTOMaTUYHOFOHAHECEHHSA 3MA30K Y.
XNi606yN04HO MY BUPOBHULITBI.
3pyyHe piLleHHs
cepefHbOro

Equip
Iubrlcants |n

X2 Zeelandia
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Mpunag Automatic-4 | Automatic-4

ABTOMaTUUHMIA NPUCTPINA 1717 €KOHOMHOTO o _ _ o
Ta WBMAKOTO HaHECEHHSs 3Ma30K Kapno T3 KapﬂeKc Automatic device for_ economical ar_wd quick appll_catlon

. of Carlo and Carlex lubricants by spraying. A convenient
METOAOM PO3MUNEHHA. 3pYyYHE PiLLEHHA AN solution for industrial business.
inpycrpianbHoro 6isHecy.

1336x800%400 mm () Qe r"l

‘ 20 n ()
MicTkicTb 6aky




Mpunagm Start | Start

HanisaBTOMaTHUuHi YyCTaHOBKM /)17
€KOHOMHOTO Ta WBWAKOTO HaHECEHHA 3Ma30K
Kapno Ta Kapnekc, OBam, a Takox MenaHxy
METOAOM PO3NUNEHHA. 3PyYHE PilLEHHA ANA
manoro Ta cepegHboro 6isnecy.

Semi-automatic equipment for economical and fast
application of lubricants Carlo and Carlex, Ovam, as well

as melange by spraying. A convenient solution for small
and medium-sized businesses.

356x348x567,5 mm (mm)

20 n ()

MicTkictb 6aky

@

431x428x634,5 mm (mm)

30 n ()

MicTkicTs 6aky
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Becenka )XKosra | Rainbow Yellow

= e KoHueHTpoBaHa cymim /115 NpurotysaHHs GicksiTis,

L ) o . . .
\N‘-n . pyseTiB, KeKciB Ta iHWWX BUAIB KOHANTEPCHKMX BUPODIB
MeTOo0M «<BCe B OJHOMY>.

Concentrated mix for the preparation of sponge cakes,
swiss roll, cakes and other types of confectionery products by
“all-in-one” method.

> 5-15%
JO Macy TicTa ﬁ 10 xr (kg)

to the weight of dough

Becenka 3enena | Rainbow Green

KonuenTpoBaHa cymiw 1,19 NpurotysaHHa OicksiTis,
PyneTiB, KeKciB Ta iHWYIX B1AIB KOHAWUTEPCHKMX BUPODIB
MeTO0M «<BCe B OJHOMY>.

Concentrated mix for the preparation of sponge cakes,
swiss roll, cakes and other types of confectionery products by
“all-in-one” method.

> 5-15%
/10 Macu TicTa E 10 xr (kg)

to the weight of dough

Becenxa Momapanuesa | Rainbow Orange

KoHueHTpoBaHa cymiw /119 npurotysaHHs GickBiTiB,
pyneTtiB, KeKciB Ta iHWWX BUAIB KOHAMTEPCHKMX BUPODIB
MeToA0M «BCe B OZHOMY>.

Concentrated mix for the preparation of sponge cakes,
swiss roll, cakes and other types of confectionery products by
“all-in-one” method.

> 5-15%
/10 Macu TicTa E 10 xr (kg)

to the weight of dough
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Becenxa Mypnypna | Rainbow Purple

B

KoHueHTpoBaHa cymim /115 NpurotysaHHs GicksiTis,
pyneTiB, KeKciB Ta iHWYIX BUAIB KOHAWUTEPCHKMX BUPODIB
MeTOo0M «<BCe B OJHOMY>.

Concentrated mix for the preparation of sponge cakes,
swiss roll, cakes and other types of confectionery products by
“all-in-one” method.

> 5-15%
JO Macy TicTa ﬁ 10 xr (kg)

to the weight of dough

Becenxa YepBona | Rainbow Red

KoHueHTpoBaHa cymim /117 NpurotysaHHs GicksiTis,
PyneTiB, KeKciB Ta iHWYIX B1AIB KOHAWUTEPCHKMX BUPODIB
MeTO0M «<BCe B OJHOMY>.

Concentrated mix for the preparation of sponge cakes,
swiss roll, cakes and other types of confectionery products by
“all-in-one” method.

> 5-15%
/10 Macu TicTa E 10 xr (kg)

to the weight of dough

Bicka MyabTi Be¥ic | Bisca Multi Base

KoHueHTpoBaHa cymiw /119 NpurotysaHHs GickBiTiB,
pyneTtiB, KeKciB Ta iHLWWX BUAIB KOHANTEPCHKMX BUPODIB
MeToA0M «BCe B OZHOMY>.

Concentrated mix for the preparation of sponge cakes,
swiss roll, cakes and other types of confectionery products by
“all-in-one” method.

> 25-30%
/10 Macv 60poLUHa E 25 xr (kg)

to the weight of flour
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Mockamixc | Moscamix

CyMilW Ans NpUroTyBaHHS BUCOKOAKICHMX GicKBITHMX
BUpPOGiB i3 BULIYKaHOIO TEeKCTypolo.

Mix for preparation of high-quality sponge cakes with
exquisite texture.

100% E 10 «r (k)

Mockamikc 3i cmakom JImmoHny | Moscamix Lemon

——

CyMmilWw Ana NpUroTyBaHHA BUCOKOAKICHUX IMMOHHMX
6ickBiTHMX BUpOG6iB, pynertiB, KeKciB Ta iHLLNX
KOHAMTEPCHKVX BUPOGIB i3 BULLIYKaAHOKO TEKCTYpPOlO.

A mix for preparation of high-quality lemon sponge cakes,
swiss roll, cakes, muffins and other confectionery products
with exquisite texture.

.\‘v""' ! CyMil ANA NPUrOTYBAHHA BUCOKOAKICH/X LUIOKO/IaAHUX
o 6ickBiTHMX BUpPOG6IB, pynertiB, KeKciB Ta iHLLNX
KOHAMTEPCHKVX BUPOGIB i3 BULLYKAHOKO TEKCTYpPOlO.

A mix for preparation of high-quality chocolate sponge cakes,
swiss roll, cakes, muffins and other confectionery products
with exquisite texture.

a1



Cymii /1)1 KekciB
| Cake mixes

KoHanTepchki cyMmilwi nexatb B OCHOBI Byab-AKOT
NPOMMWCAOBOI NeKapHI, Aka NparHe CTBOPHOBATH
CMauHy BURIUKY, AKa BiAMNOBIJAE OYiKyBaHHAM
PUHKY. Y Zeelandia M1 NpomnoHyeMo BeMKIMIA BUBIP
KOHAMTEPCHKMX CyMiLLEN, AKi BiANOBIAAFOTb CyYaCHUM
PVHKOBMM TEHAEHLIAM LLOAOC HACO/IOAN CMaKOM
i A0AAKOTb LIIHHOCTI A8 PO3BMUTKY Balloro bi3Hecy.

Pastry mixes are at the heart of any industrial bakery seeking to
create delicious pastries that meet market expectations. At
Zeelandia, we offer a great variety of pastry mixes that match
current market trends with regard to indulgence and add
value to grow your business.




AviBopi BenbBert | [vory Velvet

CyMiWw AN kekcy 3 HiXKHOKO TOHKOCTIHHOIO
TEKCTYPOIO T2 YHIiKa/IbHUM COKOBUTUM M’ IKyLUem.
BnaropoaHuii cBiTANIA KOANIp Ta KNACUUHUKA
BMIIYKaHW/ apoMaT 3 BaHi/ZIbHUMM HOTaMM
IA€ANBHUIM AK ANA HIKHMX KEKCIB, TaK | A4 OCHOB TOPTIB,
TicTe4OK, MadiHiB, pyneTis Ta BUPO6IB Mig 3amoposKy.

100% ﬁ 25 xr (kg)

Anpiw Benbser | Irish Velvet

100% E 25 kr (kg)

A cake mix with a delicate, thin-walled texture and
a unique juicy crumb. A noble light color and
classic exquisite aroma with vanilla notes is ideal
for both soft cupcakes and cake shells, pastry, muffins,
rolled cakes and products to be frozen.

CyMill Ang Kekcy 3 HXKHOKO TOHKOCTIHHOIO
TEKCTYPOIO T2 YHIKa/IbHUM COKOBUTUM
m’axkywem. Mpuemnnii KapamenbHUA Koip

Ta BULIYKaHi HOTK ip/laHACbKOT KaBM Ta pecepTiB
CMaKyHITb Y HIXXHUX KeKcax, a TakoX MiAXOAATb ANA OCHOB
TOPTIB, TiCTEYOK, MadiHiB, pyneTis Ta BUpO6IiB nig,
3aMopo3Ky.

The cake mix has a delicate, thin-walled texture and a
unique juicy crumb. Pleasant caramel color and exquisite
notes of Irish coffee and desserts taste good in delicate
cupcakes and are also suitable for cake shells, pastry, muffins, rolled
cakes and products undergoing freezing.
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Bnex BenbBer | Black Velvet

CyMiW ans Kkekcy 3 HIXKHOKO TOHKOCTIHHOIO
TEKCTYPOIO T2 YHIKa/IbLHUM COKOBUTUM
m’axkywem. Hacuuenmii TemHmii Konip

Ta NPUEMHMA apoMaT CNpPaBXXHbLOro YOPHOro
WOKOAAY i1€abHVI AK ANA HIXHWX KEKCIB, TaK i A4
OCHOB TOpTIB, TiCTeUOK, MadiHiB, pyneTie Ta BUpPo6iB nig
3aMopo3Ky.

A cake mix with a delicate, thin-walled texture and a
particular juicy crumb. The rich dark color and pleasant
aroma of true black chocolate is ideal for both soft cupcakes

] and cake shells, cakes, muffins, rolled cakes and products to be
100% E 25 kr (kg) frozen. :

KBatpo | Quatro

CyMiLlW ANA NPUTOTYBaHHA PI3HMX
BVZiB MAC/IAHMX KeKciB, OCHOB /1A
TOPTIB Ta TiCTEYOK i3 piBHOMipHUM
Api6HonopucTUM M’ AKyLlIeM.

Mix for the preparation of various types of butter
muffins, cake and pastry shells with a uniform
fine-porous crumb.
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Kexc labn Yoxo | Double Choco Cake

CyMiWw Ana npurotyBaHHA WOKOMAZHUX KeKCiB,
BICKBITIB Ta 3arOTOBOK A/1A TOPTIB | TicTeUOK i3
HacMYEeHMM CMaKOM TEMHOrO WOoKoAaay

Ta WoKoNaaHUMM aponcavu. Bupobu poswe
36epiratoTb cBiXicTb Ta BoslOTy.

A mix for chocolate cakes, sponge cakes, cake and pastry
shells with rich dark chocolate flavor and chocolate
drops. The products stay fresh and retain moisture
longer.

100% E 25 xr (kg)

Kexc 3i cmakom JIumoHny | Lemon Cake

CyMiWw Ana npurotyBaHHA KeKci., BiCKBITIB, BIAKPUTUX
_ - MUPOTIB Ta 3aroTOBOK A/14 TOPTIB | TICTEYOK 3 HIMKHMM
. JIMMOHHMM CMaKOM Ta apoMaTom.

g
- o
\jl}' - 'q.‘."'- A mix for cupeakes, sponge cakes, tarts, cake and pastry shells
- /1-_‘ with a gentle lemon flavor and aroma.
T » .T # v

100% E 20 xr (kg)

Kexc Moryproswii | Yogurt Cake

CyMiWw ans NpurotyBaHHA HDKHUX KeKciB, OiCKBITIB,
BIZAKPUTMX MUPOTIB Ta 3aroTOBOK A4 TOPTIB Ta TICTEYOK
3i cmakom MorypTy. Cymill MICTUTb CyxMiA MOPOLLIOK
MOTypTY, Ma€ HaTypasIbHUA CMaK Ta HDKHUA
Api6HONoOpUCTUIA BOIOrMA M’ AKyL.

Mix for preparation of delicate cupcakes, sponge cakes, tarts,
cake and pastry shells with yogurt flavor. The mix contains dry

- yogurt powder, has a natural taste and a gentle fine porous
moist crumb.

100% E 25 Kr (kg)
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Kexc MyckarHmii | Muscat Cake

CyMil Ans NPUTOTYBaHHA MYCKaTHOTO KeKcy,
NPAHUKIB Ta NeUMBa 3 BUTOHUEHUM apoMaToOM
Ta NPAHUM CMAKOM, /10 CK/1aZy AKOrO BXOAATb
NPSAHOCTi: KOPULLA, FTBO3AVKA, KapAaMOH,
MycKaTHMI ropix Ta im6mp. Kekc 10Bro yTpnmye
BOJIOry Ta 36epirae CBIXICTb.

A mix for muscat cupcakes, spice cakes and biscuits with

a sophisticated aroma and spicy taste which include the
following spices: cinnamon, cloves, cardamom, nutmeg and
ginger. The cupcake retains moisture for a long time and remains
fresh.

Kexc Micunii 3i cmakom Bawini | Lenten Vanilla Cake

CyMiWw ans npurotysaHHs micHUX KeKciB, OiCKBITIB,
OCHOB A1 TOPTIB i TICTEUOK i3 BaHiZIbBHUM CMaKoM.

Mix for preparation of lean muffins, sponge cakes, cake
and pastry shells with vanilla flavor.

Kexc ®DicrawmukoBuii | Pistachio Cake

. CyMiW Ans Kekcy 3 HIXKHOKO TOHKOCTIHHOIO

v TEKCTYpPOIO Ta YHIKa/IbLHUM COKOBUTUM
m’AKywem 3 BMicToMm nogpi6bHeHoi gicrawkm.
[Ansa BUpOBHMLTBA KeKCiB, MadiHIiB, MaaNeHOK, GiHaHChE,
OCHOB A1 TOPTIB, TICTEYOK, MUPOTIB, PYNETIB, NEYMBa.

A cake mix for production of cakes with a delicate thin-walled
texture and a unique juicy crumb containing crushed
pistachio. For the production of cakes, muffins, madeleines,
financier, pastries, pies, swiss rolls, cookies.




Kexc Yoko | Choco Cake

CyMiWw Ana npurotyBaHHA LWOKOMAZHUX KeKCiB,
BICKBITIB Ta 3arOTOBOK A/1A TOPTIB | TICTEUOK i3
HaCMYeHMM CMaKOM YOPHOro WoKonaay

Ta HEMOBTOPHUM apoMaTOM. Blcoka CTabiNbHICTb
TiCTa — GPYKTV 3aNULLIAFOTLCA Ha MOBEPXHI BUPODY.
Bupo6m poBue 36epiraloTb cBixicTb Ta Bosory.

A mix for chocolate cakes, sponge cakes, cake shells, and pastry
with a rich black chocolate flavor and unique aroma. High
dough stability - fruits remain on the surface of the ready product.
The products stay fresh and retain moisture longer.

100% E 25 Kr (kg)

MadPinmikc | Muffinmix

=B r 1 KoHLeHTpOBaHa CyMilll ANS MPUrOTYBaHHS PI3HWUX BUAIB
KOHAMTEPCbKMX BMPObis: maddiniB, kexcis, nuporis
Ta Mm'AKnx Badenb.

Concentrated mix for preparation of various types of pastry:
muffins, cupcakes, pies and soft waffles.

25%

@ [10 Mac Cyxvx KOMMOHEHTIB E 25 ur (kg)

To the weight of dry ingredients

MadPpinmixc 3i cmakom Macna | Muffinmix Butter

KOHUEHTpOBaHa CyMilll ANA MPUrOTYBaHHA PISHMX BMAIB
MacnaHvx madpdpiniB, KekciB, nuporis Ta M AKMX
Badenn.

Concentrated mix for preparation of various types of butter
muffins, cupcakes, pies and soft waffles.

. 25%
[10 Macu Cyxumx KOMMOHEHTIB E 25 kr (kg)

To the weight of dry ingredients
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MadPinmixc 3i cmakom MNMpsxxenoro Monoka
| Muffinmix Baked Milk

KOHUEHTpOBaHa CyMilll ANA MPUroTYBaHHA PI3HMX BMAIB
madPiHiB, KekciB, nuporis Ta m’akux Bajgennb
3i CMaKOM MPAXEHOrO MOOKA.

Concentrated mix for preparation of various types of butter
muffins, cupcakes, pies and soft waffles with baked milk
taste.

- 25%
[10 Macw Cyxux KOMMOHEHTIB E 25 xr (kg)

To the weight of dry ingredients

MadPpinmixc Hoxo | Muffinmix Choco

KoHLIeHTpOBaHa CyMilll ANA NPUTOTYBAHHA PISHWUX BUAIB
wokonaaHvx madppinis, KekciB, nuporis Ta M AKMX
Badenn.

Concentrated mix for preparation of various types of chocolate
muffins, cupcakes, pies and soft waffles.

- 25%
[0 Macut Cyxux KOMMOHEHTIB E 25 xr (kg)

To the weight of dry ingredients

Mad pinmikc JlanT | Muffinmix Light

KoHueHTpOBaHa CyMmill A8 AErkoro Ta LWBWAKOTO
MPWUIrOTYBaHHA KOHAMTEPCHKMX BUPODIB i3 MOPUCTUM
M'akyllem: madppinis, KeKciB, nuporisB Ta M’ AKX
Badenn.

Concentrated mix for easy and quick preparation of porous-crumb
bakery products: muffins, cupcakes, pies and soft waffles.

> 25%
[10 Macy cyxvix KOMMOHEHTIB ﬁ 25 xr (kg)

To the weight of dry ingredients
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Cymiwi gna exnepis
Ta npodirponis
| Choux mixes

CyMiWw Ana NpuroTyBaHHsA MPOQITEPOIIIB Ta EKIEPIB,
[,2€ MOXIMBICTb MEKaPHO MPUIOTYBaTH L0 MPOAYKLLHO
NMPOCTO M WBMAKO. [lekapto HEOOXIAHO NnLLle
[0OAATV B CyMILL XONOAHY BOAY Ta ArLa. YymoBun
pesy/ibTaT KiHLeBoro NPoAyKTy: 4y108a Gopma,
00'eM, Nerko HAUMHAETLCA Ta BULLYKAHWI CMaK.

The mix for the preparation of profiterles and eclairs allows the baker
to prepare these products simply and quickly. The baker only
needs to add cold water and eggs to the mixture. Excellent final
product result: great shape, volume, easy to stuff and exquisite
taste.




Exnepmikc | Eclairmix

CyMil Ans NPUroTyBaHHA BULLYKaHWX exiepiB,

npodgirponis, OCHOB AN TOPTIB Ta TicTeUoK. A mix for the preparation of exquisite eclairs,
profiteroles, cake and pastry shells.

. 100%
IO Macy CUMKMX KOMMOHEHTIB E 10 xr (kg)

to the weight of dry ingredients



Cymiwi gns

| Cookie mixes

3 cymiwi Anq neunsa Bi4 Zeelandia MOXHa 3 N1ErKicTHO

- CTBOPUTH ifeanbHMIA NPOAYKT 3 BigMIHHMM
CMaKoM I CTPYKTYPOIO, 3 TaKOX XOPOLIMM
TEPMIHOM 36epiraHHs.

Cookie mixes from Zeelandia you can easily create a perfec
product with excellent taste and structure, as well as agood
shelf life.




Kyximike LS | Cookiemix LS

KoHueHTpoBaHa CyMmill N5 NPUTOTYBaHHA PI3HWUX BMAB

3p06HOrO, LLYKPOBOro nNeumsa. Concentrated mix for the preparation of different types of
rich, sugar biscuits.

> 4-8%
[0 Macy bopoLuHa E 20 xr (kg)

to the weight of flour

Kyximikc Amepuikano | Cookiemix Americano

CyMmilW 418 NpUroTyBaHHA BaHiZIbHOrO neunsa 11y
«AmMepuKaHO>» 3 NJIACTUUHOKO CTPYKTYPOIO. /lerko
KOMOIHYETBCA 3 CyXOPPYKTaMM Y LIMATOUKaMM LOKONSY.

Mix for the preparation of vanilla biscuits «Americano>
with a plastic texture. It is easily combined with dried fruit or
chocolate pieces.

> 4-8%
é 20 Macy 6opoLLHa E 20 xr (kg)

to the weight of flour



Kyximikc Amepuxano Kapamenn
| Cookiemix Americano Caramel

CyMil AN NPUroTyBaHHA KapamesibHOro neymMsa
TMNy «AMepUKaHO> 3 NJIACTUYHOIO CTPYKTYPOIO.

Mix for the preparation of caramel biscuits “Americano”
with a plastic texture.

> 15%
IO Mack 60pOLLHa E 20 xr (kg)
to the weight of flour

Kyximikc Mpemiym | Cookiemix Premium

CyMiWw Ans npurotysaHHs opuriHasbHOro
itanificbkoro neumsa npemiym-Knacy

3 cyxodpyKTramm, ropixamu, WoKonaaom,
NpAHOLWLAMM TOUIO.

A mix for the preparation of original Italian premium-class
cookies with dried fruits, nuts, chocolate, spices etc.

> 100%
[0 Macu CUMKMX KOMMOHEHTIB ﬁ 20 xr (kg)
to the weight of dry ingredients
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Moninwysaui

115 KOHAUTEPCbKUX
BUpobiB

| Confectionary improvers

Crabinizaropm 12 nonimuysBaui 114 6icKBITHOMO
Ta KEKCOBOTO TiCTa, ANA TPMBANOTO TEPMIHY
36epiraHHs.

Stabilizers and improvers for sponge cakes and cookies
to prolong freshness.



Kgik 96 | Quick 96

3pyyHnii y BUKOPWCTaHHi cTabinisaTop
ANA oaHO(pA3HOro NPUroTyBaHHA
6GickBiTHOrO Ta KeKcoBoro Ticra.

Easy-to-use stabilizer for one-phase
preparation of sponge and muffin dough.

2-6%

BiZL Baru s€Lb Ta BOAU
of the weight of eggs and water

q Of

10 xr (kg)

dDpewkinep | Freshkeeper

> 7-10%
JO Macu TicTa @ 6 Kkr (kg)

of the dough mass

Piaknii monimwyBau 119 GOPOLWHAHVX KOHAUTEPCHKMX
BMPOOIB 3 TPMBaNAMM TepmiHoMm 36epiraHHa
m’aKocTi Ta cBimocTi rotoBVx BMPOHIB.

Liquid improver for flour-based confectionery products with
a long shelf life keeping ready products soft and fresh.
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PoznywysBaui
| Baking Powders

Po3nywysadi 417 HagaHHA 06’ emy
Ta NosliNWeHHsA OPraHo/IeNnTUYHUX
BJIACTMBOCTEM 0OiCKBITIB Ta neymBa.

Baking powders to improve volume and the organoleptic
properties of sponge cakes and cookies.



MNMexapcbkuin Mopowoxk EkoHom | Baking Powder Econom

Po3nywysay 47191 KOHAUTEPCbKMUX BUPOGiB. Baking powder for confectionery goods.

> 0,5-1,5%
/0 Macy 6opoluta E 25 xr (kg)

to the weight of flour

Mexapcbkmii Mopowok | Baking Powder

> BrcokoskicHvi posnywyBau /19 BUPOOHMLITBA NeUnBa,
e KekciB, 3400HMX BMPOOIB Ta HaaHHA BUpo6am

p ! Kpuxkocti, 06'emy, BULUYKAHOCTI, a TakoX
" SR * NoJiineHHA OPraHoJIeNnTUYHMUX NOKa3HUKIB.

High quality baking powder for production of biscuits, muffins,
and rich fermented goods, creating harsh crumb, volume,
sophisticated taste, as well as improved organoleptic

e characteristics.

> 0,5-1%
IO Macy 6opoLLHa ﬁ 10 xr (kg)

to the weight of flour
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MXupoBi HauMHKN
| Fat based fillings

Knacvka moxonagHUX KOHAUTEPCbKUX
HAUMHOK, B AKVX NMOEAHYETLCA HE3PIBHAHHA
HIXXHICTb Ta HECTPUMHA LWOKONaAHICTb. LLlokonaaHi
HaYMHKM YokosiHa CTBOPEHI 33 KNAaCUYHOKO
TEXHOOTIEID BUPOOHMLITBA LLIOKONAY.

Classics of chocolate confectionery fillings that combine
incomparable tenderness and irresistible chocolate taste. Chocolate
fillings “Chocollina” are created using classic chocolate production
technology.




Yoxonina | Chocollina

[OTOBa A0 BUKOPWCTaHHA HAUMHKA

3 HACMUYEHMM WOKO/IAAHUM CMaKOM
Ta M'AKOKO, KPEMOBOIO TEKCTYPOIO.

Ana wnpuuroBaHHS XNi606YyN0UHMX

Ta KOHAMTEPCLKMX BUPOBIB (KpyacaHis,
MOHYKKIB, AOHaTIB, ByN04OK, MadiHiB, KEKCiB);
AN NPOLWApPKIB B KOHAMTEPCHKI BUPOOY;

ANA NPUTOTYBaHHA PI3HOMAHITHUX KPeMIB
(MacaAaHWx, Ha OCHOBI BEPLLIKIB) Ta CKEMOK Y
neuvBo. laeanstHa Ana Bupo6is TpuBanoro
36epiranHsa.

Ready to use filling with a rich chocolate flavor
and a soft, creamy texture. For injecting bakery and
confectionery products (croissants, fried cakes, donuts,
buns, muffins, cupcakes); for layering confectionery
products; for the preparation of various creams (butter,
dairy cream-based) and pasting together biscuits. Ideal
for long-term storage.

@ 12 xr (kg)

Yoxonina Byprynpai | Chocollina Burgundy

[OTOBa A0 BMKOPUCTAHHSA HAUMHKa 3 M'AKORO, KDEMOBOR)
TEKCTYPOIO 3i CMaKOM HIXKHOro MOrypTy Ta KMC/IMHKOIO
YOPHOI CMOPOAMHMN. /1111 LUINPULIOBAHHA XNI60BYN0UHMX
Ta KOHAMTEPCHKMX BMPODIB (KpyacaHiB, MOHYWKIB, AOHATIB,
HyNnoyoK, MadiHig, KekCig); 419 NPOLLIAPKIB B KOHAWTEPCHKI
BUPOOW; ANA NPUTOTYBAHHA PI3HOMAHITHWUX KPEMIB (MACAAHMX,
Ha OCHOBI BEPLUKIB) Ta CKNEMOK y MeunBo. laeancHa mna
BUpo6iB TpuBanoro 36epiraHHs.

Ready to use filling with a soft, creamy texture with the taste of delicate
yogurt and the light sourness of black currant. For injection of
bakery and confectionery products (croissants, fried cakes, donuts, buns,
muffins, cupcakes); for layering confectionery products; for preparation of
various creams (butter-based, dairy cream-based) and pasting together
biscuits. Ideal for long-term storage.

a 12 xr (kg)
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Yoxonina Bair | Chocollina White

[OTOBa /10 BMKOPWCTaHHA HAUMHKa MoJIouHo-6inoro
Konbopy 3i cmakom 6inoro woxonapmy 1a M'sKok,
KpeMOBOO TEKCTYPOHO. s WNPULIFOBAHHSA X1iI000YN0UHMX

\ Ta KOHAUTEPCbKMX BMPODIB (KpyacaHiB, MOHUMKIB, AOHATIB,
HyNnoyoK, MadiHiB, Kekcig); 415 NPOLLIAPKIB B KOHAMTEPChHKI
BMPOOW; ANA MPUTOTYBAHHA PI3HOMAaHITHWUX KPEMIB (MACAAHMX,
Ha OCHOBI BEPLLKIB) Ta CKNEMOK y NeymBo. laeansHa ana
BUpo6iB TpuBanoro 36epiraHHa.

Ready to use milky white filling with white chocolate flavor and
a soft, creamy texture. For injecting bakery and confectionery products
(croissants, fried cakes, donuts, buns, muffins, cupcakes); for layering
confectionery products; for the preparation of various creams (butter,
dairy cream-based) and pasting together biscuits. Ideal for long-term
storage.

@; 12 xr (kg)

Yoxonina 3i cmakom Cononoi Kapameni
| Chocollina Salted Caramel

[0TOBa /10 BMKOPUCTaHHS HAaUMHKA 3i CMaKOM COJIOHOT
Kapamei 1a M'AKOr0, KPEMOBORD TEKCTYPOHO. s
LWNPULLFOBAHHS XNiI6OBYN0UHMX Ta KOHANTEPCBKMX BUPOOIB
(KpyacaHiB, NOHYMKIB, ZOHaTIB, Byno4oK, MadiHiB, KekciB);
[N NPOLWaPKIB B KOHAUTEPCHKI BUPOOU; ANd MPUroTYBaHHS
PI3HOMAHITHVX KPEMIB (MaCAAHMX, Ha OCHOBI BEPLLKIB)

Ta CKNeMoK y neunso. laeansHa pns Bupo6is TpuBanoro
36epiraHHa.

Ready to use filling with salted caramel flavor and a soft, creamy
texture. For injecting bakery and confectionery products (croissants,

fried cakes, donuts, buns, muffins, cupcakes); for layering confectionery
products; for the preparation of various creams (butter, dairy cream-based)
and pasting together biscuits. Ideal for long-term storage.

@; 12 xr (kg)




Yoxonina Codpr | Chocollina Soft

[OTOBa A0 BUKOPWUCTaHHA HAUMHKA 3 LWOKOIAAHUM
CMaKOM T3 M'AKOO, KPEMOBOR) TEKCTYpPOrO. Jlerko
LUMPULFOETLCA Ta MPOXOANTL Yepes A403aTop. JIerko HaHOCKUTLCA
Ha MoBepXHO BMPOGIB. He3amiHHa AN UexiB 3 XONOAHUMM
ymoBamu pobotn (+15°C - +18°C). [Anda wnpuLroBaHHA
MOHYKKIB, KpyacCaHiB, A4oHaTiB, Oyno4ok, MadiHiB; AN
NpOLapKiB B KOHAMTEPCLKI BUPOOK; AN MPUrOTYBaHHS
PI3HOMAHITHVX KPeMIB (MaCaAHMX, Ha OCHOBI BEPLLKIB).
lpeanbHa pna Bupo6iB TpuBanoro s6epiraHHa.

Ready-to-use filling with chocolate flavor and soft, creamy texture.
Itis easy to inject and passes through the dispenser. Easy to apply to

the surface of products. Indispensable for workshops with cold working
conditions (+15°C - +18°C). For squirting donuts, croissants, donuts, buns,
muffins; for layers in confectionery; for the preparation of various creams
(butter, cream-based). Ideal for products long shelf life.

@; 12 xr (kg)

Yoxonina Tepmo | Chocollina Termo

Crifika 40 BUNiKaHHA 7o 3aMOpPOXKYyBaHHA HAUMHKA
3i CMakoM Wokonady. 36epirae 6AMCK, YyA0BY KPEMOBY TEKCTYPY
Ta LWOKONAAHUN CMaK Micnsa BUMIKAHHS.

Bake- and freezestable chocolate-flavored filling. Keeps its shine, great
creamy texture and chocolate flavor after baking.

@ 12 xr (kg)
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Yoxonina Picramxa Knacmux | Chocollina Pistachio Classic

[OoTOBa A0 BMKOPVCTaHHA HAauUMHKa 3 ¢icTaluKoBUM
ropixoBMM CMaKoOM Ta KPEeMOBOIO TeKCTypoto. /114
LUNPULIOBAHHA XNIOOOYNOUHMX Ta KOHAUTEPCHKMX BMPOLIB
(KpyacaHiB, NaHETTOHe, MOHYMKIB, AOHATIB, BYI04OK, MadIHIB,
KeKciB); ANA MPOLWapKiB B KOHAWUTEPCLKI BUPOOY; ANd
MPUrOTYBaHHA PISHOMAHITHNX KDEMIB, MOKPUTTIB Ta CKIENOK Y
NeyYnBo. He MICTUTb rigporeHizoBaHMX X1PIB, 3 MPUPOAHVMMU

HapBHUKaMK.
- — Ready-to-use filling with pistachio nutty flavor and creamy
texture. For injection of bakery and confectionery products (croissants,
‘ panettone, donuts, donuts, buns, muffins, muffins); for layers in

confectionery; for the preparation of various creams, coatings and as filling
for sandwich cookies. Does not contain hydrogenated fats, with natural
colorants.

Yoxonina ®PyHayk | Chocollina Hazelnut

[OTOBa /10 BMKOPWCTaHHA WOKOoMagHO-PpyHAYUHA
HaUYMHKAa 3 M'AKOH0, KPEMOBOO TEKCTYPOHD. [ns
LINPULFOBAHHA XNiIOOOYNOUHMX Ta KOHAUTEPCHKMX BMPOGIB
(KpyacaHiB, MOHYMKIB, A0HATIB, Oyn04OK, MadiHiB, KEKCIB);
[N NPOLAPKIB B KOHAMUTEPCHKI BUPOOW; ANd MPUrOTYBaHHSA
PI3HOMAHITHVX KPEMIB (MaCNAHMX, Ha OCHOBI BEPLLIKIB)

Ta CKNeloK y Neunso. laeansHa ana Bupo6is TpuBanoro
36epiraHHsa.

Ready to use chocolate-hazelnut filling with a soft, creamy texture.
For injection of bakery and confectionery products (croissants, fried cakes,
donuts, buns, muffins, cupcakes); for layering confectionery products;

for preparation of various creams (butter-based, dairy cream-based) and
pasting together biscuits. Ideal for long-term storage.

a 12 xr (kg)
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Yokonina ®yuayk Tepmo | Chocollina Hazelnut Termo

Crilika po BUNiKaHHA T2 3aMOpPOXXYBaHHA HaUMHKA
3i CMakoM LLoKOMaay Ta dyHAyka. 36epirae 6aMCK, YyaoBy
KpemMoBy TEKCTYPY Ta LLOKONAAHWI CMaK MicAa BUMNIKaHHA.

Bake- and freezestable chocolate-hazelnut filling. Keeps its shine,
great creamy texture and chocolate flavor after baking.

(‘_'j 12 xr (kg)

Maectpo Yoko PyHayk | Maestro Choco Hazelnut

Macronopai6bna woxonagHo-ropixoBa HaumHKa A/
KOHZNTEPCHKMX BUPOHIB.

Chocolate-nut paste filling for confectionary products.

@; 12 xr (kg)




3aBapHi Kpemn
| Custards

3aBapHi Kpemy TPaAMLIMHO CMOXMBAKOTb AK CMaYHy
HauMHKY B PISHUX 3A06HUX Ta KOHAUTEPCbKUX
Bupo6ax. CMak 3aBapHMX KPEMIB BCE Liie

Lyme TPpagnLiMHNMA, 333B1Yall roTyeTbCA

3 BApPEHOrO CBIXXKOTO MOJIOKE, BEPLLKIB | AEYHMX
OBTKIB. Zeelandia npeacTaBnfe NOpTPONIo, Ake
CKNALAAETHCA 3 LWMPOKOTO aCOPTUMEHTY MPOCTUX

y npuroTyBaHHi nopouwkonogiéHux cymiwei,
L0 BiAMOBIAaKTb MOTPEHAM MPOMMCIOBKX NEKAPIB.

Custards are traditionally consumed as a tasty filling in various
viennoiseries and patisseries. The flavour of custards is still
very traditional, usually made with boiled fresh milk, cream, and
egg yolks. Zeelandia presents a portfolio that consists of a wide
range of easy-to-prepare powdered mixes to match industrial
bakers' needs.




Bankpem | Vancream

CyMilW Ans WBMAKOTO NPUrOTYBaHHA XONOAHUM METOAOM
BMLLYKAHOrO BaHI/IbLHOrO TEPMOCTIAKOro Kpemy

3i cTiKOIO KOHCUCTEHLLIEIO Ta 3 NOAOBIKEeHNM
TepmiHom 36epiraHHaA. Yy10B0 NOEAHYETLCA 3 iHLLMMM
IHrpeaieHTaMM: MOJIOKOM, CMETAHOR), aJIKOro/IeM, Kakao,
CMPHOK Macoro TOWO.

> 400 (0) 1000 r (g)
BaHKp;M(g Boaa (MOQ%KO) E 25 Kr (kg)

(Vancream) (Water (Milk))

MinyTra MNpima | Minuta Prima

s

;55
. A

|
\ei i

> 400r(0) 1000 r ()
MinyTa fpiMa Bopa (Monoko) E 25 xr (kg)

Minuta Prima Water (Milk)

A mix for rapid cold-method preparation of sophisticated
vanilla thermostable cream with a stable
consistency and long shelf life. [t goes well with
other ingredients: milk, sour cream, alcohol, cocoa, cheese
mass and more.

A mix for quick cooking of thermostable sweet cream with

CyMilW 418 WBKMAKOTO NPUTOTYBaHHA XOI0OA4HAM
MeTOoAOM TePMOCTIKOro co/IoAKoro Kpemy.
a cold method.

67



Pan Cnewian | Rap Special

F v
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CyMil AnA LWBWAKOTO MPUroTyBaHHA
XOJIOAHVM METO0M COJIOAKOro
TepMocTiliKoro Kpemy 3 NoAoBXeHUM
TepmiHom 36epiranHa. Kpem AB1g€ coboro
Kom6iHaLiro cmakiB Kpemy Ta BepuwkiB.
Bax1BOKO OCOBAMBICTIO KPEMY € MOMKAUBICTD
36MBaHHA, 338KV YOMY BiH 36inbLIyETbCA
B 06°emi B ABa pa3un. [1ea/1bHO NiAXOANTbL

ANA HAUMHKW eknepiB Ta BUPOBIB i3 IMCTKOBOTO
TiCTa, AeKkopaLji Ta MpOoLLapyBaHHA TOPTIB.
Husbka KanopiHicTb, HDKHUIA cMmak

Ta HaTypaabHMA Koip 3306e3neuyroTb BMCOKY
NONYAAPHICTb FOTOBMX BUPODIB CEpes CNOXMBAYIB,
a MOXJIMBICTb 3aMOPOXYBaHHA NPOAYKTY
JIO3BOSIAE MOAOBXUTY TEPMIHW peanizauji
NpPOoAYKLi ANA BUPOOHMKIB.

A mix for quick preparation of sweet thermostable
cream with the cold method; the cream has a
long shelf life. The cream represents a combination
of a custard and a dairy cream flavor. An
important feature of the cream: whipping doubles
its volume. [deal for eclairs and puff pastry fillings,
decorating and layering cakes. Low calorie content,
delicate taste and natural color make the finished
product highly popular among consumers, and the
possibility to freeze the product enables the
manufacturers to prolong sales time.

. 400r (0) 1000 r (g)

Pan Cneujan Bogaa (Monoko)
Rap Special (Water (Milk))

E 20 Kr (kg)



Panigo | Rapido

BrcokoskicHa KOHLIEHTPOBaHa CyMill A4
LWBMAKOIO MPUrOTYBaHHA XOJIOAHUM METOAOM
TepMocCTiliKOro Kpemy TMNy «3aBapHuUA»

3 NoAO0BXeHUM TepMiHOM 36epiraHHA.
3aCTOCOBYETHCA B AKOCTI HAUMHKM /117
KOHAMTEPCHKMX Ta XNi60BYA0UYHMX BUPOOLIB

AO BUNIKaHHA. Yy10BO KOMDIHY€ETbCA

3 POCAVHHMMM BEPLUKAMK, KaKao, 3MyLLEHNM
MOJIOKOM, MaCIAHUMM KDEMaMK Y PISHOMAHITHMX
nponopuisx. [peanbsHUn ANA CTBOPEHHSA
CKAAJHMX KpeMiB: BepLIKOBO-GPYKTOBOrO,
BEPLUKOBO-CMPKOBOTO, BEPLIKOBO-KapaMenbHOro,
NOrypTOBMX.

High-quality concentrated mix for rapid preparation of

a thermostable cream of custard type with a
cold-mix method; the cream has a long shelf
life. It is used as a filling for confectionery and bakery
products before baking. It combines perfectly well with
vegetable cream, cocoa, condensed milk, butter creams
in various proportions. Ideal for creating complex
creams: dairy cream and fruits, cream-and-cheese,
caramel, yogurt.

> 400r 1000 r
Panigo Bopa
(Water)

(Rapido)

20 xr (kg)

4

X2 Zeelandia

Z
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HaunHkm ropixosi
Ta HaCiHHEBI

| Nut and seeds fillin
f

HaumHKm 3 HDKHMM apomaTom, Aki 1erko
HaMa3yeTbCA. [1ea/bHO NIAXOANTE ANA
BUKOPWUCTaHHSA B pyneTax, NMporax i byaoukax.

Fillings with a delicate aroma that are easy to spread. Ideal for
use in rolls, pies and buns.




Maxosa Haumska | Poppy Seed filling

[OTOBa /10 BMKOPUCTaHHSA TepMOCTiiKa maKoBa

HaUMHKa NPEMiyM AKOCTI 3 6IaKMTHOrO YeCbKOro e abakastsble| pOp pyiseed g o
premium quality from blue poppy seeds produced
Maky. in Czech Republic.

(? 12 kr (kg)

Maxkosa Haunnka MakiBka | Poppy Seed Filling Makivka

[oTOBa A0 BMKOPUCTaHHA MaKOoBa HaYUHKa /[1/14

— .
3/100HVIX Ta OOPOLHAHNX KOHAUTEPCHKMX BMPODIB.

Ready-to-use poppy seed filling for viennoiserie and flour-
based confectionery products.

7



Maponan | Maropan

[oTOBa A0 BMKOPUCTaHHA HAYUUHKa 3i cmaxkom
Ta apomMaTomM Mmurgasato.

Ready-to-use filling with almond flavor and aroma.

®ecti Kopmua | Festy Cinnamon

Cyxa cyMilW And NpUroTyBaHHA opuUriHasibHOI
HaUYMHKM 3 TeN/IMMU, NPAHUMMW HOTKaMM

Ta 1erKuM CoONIoAKUM BipgTiHKOM KOpUMLi 111
306HMX APKAXKOBMX Ta MMCTKOBMX BUPODIB.

Dry mix for the preparation of the original filling with warm,
spicy notes and a slight sweet hint of cinnamon for
viennoiserie and puff pastry products.

@ 1000 r (Q) 550r (g
Ddecri KOngLI,FI Boza ? E 10 xr (kg)

(Festy Cinnamon) (Water)

®ecri Yoxo | Festy Choco

Cyxa cyMilll 4n8 NPUrOTYBaHHA opuriHaNbHOT
LLIOKOJIaAiHOT HAYMHKM 3 ACKPaBMM CMaKOM

T2 apOMAaTOM MOJIOUHOrO LWOKOJ/1aAY, NPYEMHIM
KOPUYHEBMM KONBLOPOM. [NA 3A00HUX APIKAXKOBMX
BMPODIB Ta IMCTKOBMX.

Dry mix for the preparation of original chocolate filling with
a bright taste and aroma of milk chocolate, a pleasant
brown color for viennoiserie and puff pastry products.

P 1000r (Q) 600r (9)
decTi Yoko Bosa ﬁ 10 xr (kg)
Festy Choco Water
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®ecri Fopix | Festy Nut

Cyxa cyMill AN NPUroTyBaHH: opuriHasIbHOT
ropixoBoi HAUMHKM 3 BIUTIOUEHHAMM
nopapi6bHeHoro apaxicy, W0 fac

MPUEMHUI HIXHO CONOAKMM CMaK, YHIKanbHNA
apoMar Ta MacaaHUCTY TEKCTYPY, a Takox
BK/IIOYeHHAMM PYHAYKA, AN MaE
NPUEMHWIA TNOOKMIA, 36anaHCcoBaHWI

CMak Ta apowmart. [ns 3106HMX APIKAXKOBKX

Ta IMCTKOBMX BUPODIB.

Dry mix for the preparation of the original nut
filling with inclusions of chopped peanuts,
which gives a pleasant delicately sweet taste, unique
aroma and oily texture, as well as inclusions of
hazelnuts, which has a pleasant deep, balanced taste
and aroma for viennoiserie and puff pastry products.

> 1000r(g) 650r ()
®ecri lopix Boaa
Festy Nut Water

E 10 r (kg)

®ecti Murgans | Festy Almond

Cyxa cyMill AN NpUroTyBaHHs opuriHasbHOT
MUraanieBoi HAUMHKM 3 M AKMM, COJIOAKYBaTo
ropixoBMm, KPeMOBMM CMAaKOM Ta IV1OOKUM
apomatoM. [1ns 3400HMX APIXAKOBKX Ta IMCTKOBMX
BMpPObIB.

Dry mix for the preparation of the original almond filling
with a soft, sweetishly nutty, creamy taste and deep
g = aroma for viennoiserie and puff pastry products.

w 1000r()) 600 r(g)
Pecti Mvraans  Boga E 10 xr (kg)
Festy Almond Water
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-
Konaurepcobki

HaUMHKM Ha
BOAHIM OCHOBI
| Water-based fillings

[na KOXHOI MPOMMCIOBOI MeKapHi CTBOPEHHA
CMaYHMX i HIXXHWX KOHAMTEPCHKMX BUPODIB

Ta 3400HMX BUPOGIB € Ktouem A0 ycrixy. Hali
HaNoBHIOBaui Ha BOAHIN OCHOBI ifca/1bHO
NIZXOAATb ANF PO3LUMPEHHA aCOPTUMEHTY BaLLMX
MPOAYKTIB.

For every industrial bakery, creating delicious and indulgent pastry
and viennoiserie products is key to success. Our water-based
fillings are perfect for enhancing your product range.



Kpem JlaiT | Cream Light

(8 acopTMMeHTI 3i cMakom Banany, Jinmony, Manro, Ananacy, NMonysuui, Banini, Morypry)
(in assortment Banana, Lemon, Mango, Pineapple, Strawberry, Vanilla, Yoghurt)

[oTOBa A0 BMKOPUCTaHHA KpemMoBa HauMHKa

N5 XNi6OBYNOUHMX Ta KOHAUTEPCHKMX BUPOOIB. Ready-to-use creamy filling for baked goods and
confectionery products.

@ 12 kr (kg)

Hauunka Teicr 3i cmakom Lllokonaay Ta AnenbcuHy
| Twist Chocolate-Orange

[OTOBa 4O BMKOPUCTaHHA KpemMoBa HauUMHKa /)14
BMPOOIB i3 TPMBaAMM TEPMIHOM NPUAATHOCTI (KpyacaHis:
MaHETOHIB): a TakoX ANA BUPOOHMLTBA BYyNOUHMX,
JINCTKOBUX, 306HMX BUPOOBIB, @ TAKOX DOPOLLHAHMX
KOHANTEPCHKMX BMPODIB (MeunBa, NPAHKIKIB, KEKCIB,

— PYNETIB, NMPOTIB TOLLO).

.': - -'HL"" Ready-to-use ereamy filling for long-shelf-life products
_— 4 (croissants, panettones), as well as for production of baked goods,
puff products, rich fermented goods, as well as flour-based
confectionery (biscuits, spice cakes, muffins, rolled cakes, pies, etc.).
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Hauunka 3 KnenoBum Cuponom | Maple Syrup Filling

FoTroBa A0 BUKOpUCTaHHA TepmocTabinbHa
HauMHKa [/17 IMCTKOBMX, ByN0OYUHMX, 3400HMX BMPODIB,
a TakoX BOPOLLIHAHMX KOHAWUTEPChKMX BUPODIB (MeunBa,
NPAHWKIB, KEKCIB, PYNETIB, MMPOTIB TOLLO).

Ready-to-use bakestable filling for puff pastry, buns,
viennoiserie products, as well as flour confectionery products
(cookies, gingerbread, muffins, rolls, pies, etc.).

Mpecra | Presta

(B acOpTUMEHTI 3i cMakom Banany, Banini, Morypry, JinmoHy, Yoko)
(in assortment Banana, Vanilla, Yogurt, Lemon, Choco)

[oTOBa 10 BMKOPWCTaHHA TepMOCTiAKa
KpemoBa HauMHKa 1,14 XNi606yN0uUHMX
Ta KOHAWTEPCHKMX BMPOLIB. BMmicT cyxmx
peuoBuH 50%.

Ready-to-use bakestable creamy filling for bakery
and confectionery goods. The dry substance
content is 50%.

@ 12 xr (kg)







integrity

[na KOXHOI NPOMKUCIIOBOT
BUMIYKM PPYKTOBI HAUMHKM

Ta AXeMn € 060OB'A3KOBUM
IHTPEAIEHTOM ANA KOHANTEPCHKMX
Ta 3406HMX B1pobiB. Zeelandia
MPOMOHYE WWPOKWIA aCOPTUMEHT
BUCOKOAKICHUX PPYKTOBUX
HanoBHIOBauiB i gyxemis
ANA 33/0BOJIEHHA BCIX BaLLMIX
notpe6 y BuniyLi. Hawa
NpoAyKkLis po3pobnena
BigNOBiAHO A0 cyuacHMX
TeHAEHLIN PUHKY 10/0
3A0poB>A Ta NOOAAKAMBOCTI

Ta AOTPUMYETBCA KOHLLEMLLT «MiKC
i NOEAHAHHSA», WOO HaUMHKM
MOXHa 6yn0 KOMBIHyBaTH

ANA CTBOPEHHA YHIKaIbHWX
LerycraLimHuX BpaxeHs.

For every industrial bakery, fruit fillings and jams constitute an

MaTouKamMmn
$pyxTiB
| Fruit fillings with fruits

essential ingredient for pastry and viennoiserie products. Zeelandia

offers a complete range of high-quality fruit fillings and

jams to meet all your bakery needs. Our products are tailored

to match current market trends regarding health and

indulgence and follow a mix-and-match concept so that fillings

can be combined to create unique tasting experiences.




DpyT6epi Abpukoc | Fruitberry Apricot

[OTOBa 10 BUKOPUCTaHHsA TepmocTabinbHa ¢ppykToBa

HaAUMHKA 3/ WMATOYKaMM HaTyPasibHOI N/I0A0BO- Ready-to-use thermostable fruit filling with pieces
oBoueBoi yactunm (30%) B reni of natural fruit and vegetable part (30%) in gel.

@ 12 xr (kg)

Dpyr6epi Buna | Fruitberry Cherry

[oTOBa /10 BUKOPWCTaHHA TepMmocTabinbHa ppykToBa
HauMHKa 3/ LIMaTOYKaMu HaTypaZibHOI BULLHI
(40%) B reni.

Ready-to-use thermostable fruit filling with pieces of natural
cherry (40%) in gel.
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®Dpyr6epi JlicoBa Aropa | Fruitberry Forest Fruit

[oTOBa A0 BMKOPYICTaHHsA TepmocTabinbHa
¢$pyKTOBa HAUMHKA 3| LWIMATOMKaAMM HaTypasibHOI
¢PpyxroBo-arigHoi uactuum (30%) B reni.

Ready-to-use thermostable fruit filling with pieces of
natural fruit and berry part (30%) in gel.

Dpyr6epi Manumna | Fruitberry Raspberry

@ 12 kr (kg)

[oTOBa /10 BUMKOPKWCTaHHA TepMocTabinbHa ¢ppykroBa
HauMHKa 3/ WMaToOUYKaMM HaTypasibHOI MaJIMHU
(12%) B reni.

Ready-to-use thermostable fruit filling with pieces of
natural raspberry (12%) in gel.

®Dpyr6epi Camea | Fruitberry Plum

[oTOBa 210 BMKOPKWCTaHHA TepMmocTabinbHa ¢ppykroBa
HaYMHKa 3i LUMaTo4YkaM1 HaTypanabHMX cnms (30%)
B reni.

Ready-to-use thermostable fruit filling with pieces of
natural plum (30%) in gel.



Dpyrbepi Abnyxo | Fruitberry Apple

[oTOBa /10 BUKOPWCTaHHA TepmocTabinbHa ¢ppykroBa
HaUMHKa 3i LWMaToOUuKaMM HaTypaibHMX A6ayk
(40%) B reni.

Ready-to-use thermostable fruit filling with pieces of
natural apple (40%) in gel.

®Dpyr6epi Wapnotka | Fruitberry Charlotte

[oTOBa /10 BUMKOPKWCTaHHA TepMocTabinbHa ¢ppykroBa
HauMHKa 3 wmaToukamu a6bnyk (70%) B reni.

Ready-to-use thermostable fruit filling
with pieces of apple (70%) in gel.

Dpyrbepi Npywa | Fruitberry Pear

[oTOBa /10 BUMKOPKWCTaHHA TepMocTabinbHa ¢ppykroBa
HauMHKa 3/ wMmaToukamvu rpyui (30%) B reni.

Ready-to-use thermostable fruit filling with pieces of pear
(30%) in gel.
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PDpyKToBi AHKemMmn

Fruit jams

Hawi AxemMu MaroTb aneTUTHUY CMak Ta aBTEHTUYHI
KONbOPW, AKi inHO Bpa BawmMx
cnomunaqume
3abe3neuytoTh KOHTPOJIbOBaHY aKTUBHICTb
BOAM Ta B>A3KiCTb, /03B0/1A0YM BaM LLOPa3y

£0CAraT! iaeanbHOl TEKCTypW, e BinbLue
niABMLLYFHOUM NPUBAOAMBICTb BaLLWX TBOPIHb.

Our jams ensure mouth-watering taste and authentic colours that
are sure to impress your consumers. Moreover, our products
provide controlled water activity and viscosity, allowing you
to achieve the perfect texture every time, further enhancing the
appeal of your creations.

L
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Boxemmi A6pukoc | Jammy Apricot

@ 15 xr (kg)

[oTOBa 10 BUKOPUCTaHHsA TepmocTabinbHa ¢ppyxroBa
HauMHKa /19 BUPOOHNLITBA BYNOUHKX, IMCTKOBKX,
37100HMX BUPODIB Ta BOPOLLHAHNX KOHANTEPCHKIMX
BMPODGIB (NeunBa, NPAHKIKIB, KEKCIB, pyneTiB, NMPOriB
TOwO).

Ready-to-use thermostable fruit filling for production of
baked goods, puff pastry, rich fermented and flour-based pastry
(biscuits, spice cakes, muffins, rolled cakes, pies, etc.).

Doxemmi Buwna | Jammy Cherry

@ 15 xr (kg)

[oTOBa 10 BUKOPUCTaHHsA TepmocTabinbHa ¢ppyxroBa
HauMHKa /19 BUPOOHWLITBA BYNOUHMX, IMCTKOBKX,
37100HMX BUPODIB Ta BOPOLLHAHNX KOHANTEPCHKIMX
BMPODLIB (MeunBa, MPAHVIKIB, KEKCIB, pyneTiB, MMPOriB
TOWO).

Ready-to-use thermostable fruit filling for production of
baked goods, puff pastry, rich fermented and flour-based pastry
(biscuits, spice cakes, muffins, rolled cakes, pies, etc.).

Doxemmi MonyHumua | Jammy Strawberry

[oTOBa 10 BUKOPUCTaHHA TepmocTabinbHa ¢ppyxrosa
HaUMHKAa /19 BUPOOHWLITBA OYNOUHMX, AUCTKOBMX,
3100HVIX BUPOOIB Ta HOPOLUHAHMX KOHANTEPCHKMX
BMPOOIB (MeunBa, NPAHKIKIB, KEKCIB, PyNeTIB, MMPOriB
TOLO).

Ready-to-use thermostable fruit filling for production of
baked goods, puff pastry, rich fermented and flour-based pastry
(biscuits, spice cakes, muffins, rolled cakes, pies, etc.).
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Doxemmi Jlar A6puioc | Jammy Light Apricot

DpyKToBa HAUMHKA /19 XNI60OYN0UHMX
Ta KOHAMTEPCHKMX BUPODIB.

Fruit filling for bakery and confectionery products.

@ 12 kr (kg)

Doxemmi Jlant Buwna | Jammy Light Cherry

DpyKTOBa HAUMHKA /19 XNI60OYNOUHKX
Ta KOHAMTEPCHKMX BUPOBIB.

Fruit filling for bakery and confectionery products.

@ 15 xr (kg)
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Mycm 72 cydpne

| Bavarois and mousses

3a AOMOMOrOHD NOPOLLKOMOAIOHMX CyMillieit ans
MYCiB Ta Cydae MOXHa LBMAKO Ta Erko NMpuUroTysaTm
BULUYKaHe HxHe cydne 3 pisHMMM cmakamum.
[na npurotyBaHHA A0AalTe BOAY Ta MepeMillanTte

3i 36UTKMK BepKamu iy Bac roToBMin Hanisdabdbpukar
L9 TOPTY UM TICTEUKa, AKMIA MOXHa 3aMOPOXYBaTH
Ta PO3MOPOXYBaTH.

With the help of powdered mixtures for mousses and soufflés, you
can quickly and easily prepare an exquisite delicate soufflé
with different flavors. To prepare, add water and mix with the
whipped verks and you have a ready-made semi-finished cake or
pastry that can be frozen and thawed.



3eecaH ﬁoryp'r | Zeesan Yogurt

CyMmiw ana npurotysaHHA myciB Ta cy¢gne, pecepris

3i cmakom Horypry. Mix for mousse and souffle, desserts preparation

with yoghurt flavor.

. 50r(g) 100 r (g) 100 r (Q)
@ 3eecaH Vlorypt  Boga Bepuku (36mTi) E 10 kr kg
Zeesan Yogurt Water Cream (whipped)

3eecan HetpanbHmi | Zeesan Neutral

CymiWw ana npurotyBaHHA mycis Ta cydne, gecepris
3 HeTpPaNIbHUM CMaKOM.

Mix for preparation of mousses and souffles, desserts with
neutral flavor.

. 50r (g 62,5r (9 250r (g
3eecaH Boaa BepLuku (36uTi) E 10 kr (kg)
HeliTpansHuii Water Cream (whipped)

Zeesan Neutral
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3eecaH CupHMii | Zeesan Cheese

| "l ‘_i"'. ' CymiWw ana npurotyBaHHA mycis Ta cydne, gecepris
» \ ¥ 3i cCMaKomM CMpPHOBOI MacK.

wipe.

- . . i
L w . %E ——: Mix for mousse and souffle, desserts preparation with
_}n* cheese flavor.
ot il
. 50r(g) 100 r (g 100 r (Q)
3eecaH CvipHuii  Boga Bepuuku (36mTi) E 10 xr (kg)
Zeesan Cheese ~ Water Cream (whipped)

3eecan Tipamicy | Zeesan Tiramisu

Cymiw ana npurotyBaHHA mycis Ta cydpne,
Aeceprie 3i cmakom Tipamicy.

Mix for mousse and souffle, desserts preparation with
tiramisu flavor.

5 50r (g 62,5r (g) 250r (9)
{D 3eecaH Tipamicy  Boaa BepLukm (36uTi)

Zeesan Tiramisu ~ Water Cream (whipped)

E 10 xr (kg)










BonoHes | Bolognese

[OTOBa 10 BUKOPUCTaHHA TePMOCTiliKa oBoUeBa
HaUMHKa 3 HACMYEeHMM TOMaTHUM CMaKOM i3
BMiCTOM CyLIEHOrO TOMaTy, COJIOAKOro neputo,
unbyni Ta NnpAHOWIB 117 BYPOOHMLTBA XNi000OYN0UHMX,
JINCTKOBMX BMPODIB Ta MiLy.

@ 5 kr (kg)

Ready-to-use thermostable vegetable filling with
rich tomato flavor and dried tomatoes, bell
pepper, onion and spices for bakery products, puff
pastry and pizza.



Ve e

Poc/vHHI BEpLKV AnA poBeplIeHOCTi cmaKy
KoHAMUTepcbKUX BUpo6iB Ta pecepris.
laeansHi And Kpemy, 414 AeKOpy MOPO3MBa,
NPUroTyBaHHA AECEPTIB, OCHOB ANA Cydre.

Vegetable cream to perfect the taste of confectionery
and desserts. Ideal for cream, for decorating ice cream, making
desserts, soufflé bases.



Kpem Mariccepi Heconoaxi 12x1n
| Cream Patisserie Unsweetened 12x11

YnbTpa-nactepu3oBaHi POCAMHHI BEPLLKM AN 36MBAHHS

(6e3 uykpy). Ultra-pasteurized vegetable whipping cream (sugar-free).
~ AocrynHe nig ingmBipyanbHe 3aMOB/IeHHA
100% @ 12a() | Available for individual order

Poser MB 12x1n | Rosette MB 12x1|

""j / Kpem koHAMTEPCHKMIA ANS 3OMBAHHA HA POCAUHHMX
XUPax, MiACONOLKEHNH, YNbTPa-NaCTeEPU30BAHNIM.

Confectionery cream for whipping based on vegetable fats,
sweetened, ultra-pasteurized.

w Al
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KoMnoHeHTV Ans NpurotyBaHHs TepMoCTiMKuX
¢PPYKTOBUX T2 raCTPOHOMIUHMX HAUMHOK.

Binding agents for preparation of thermostable fruit and
gastronomiic fillings.




Cadpria | Saftia

3ryllyBay And NpUroTyBaHHA TePMOCTIMKNX
¢PpyKTOBUX, AriAHNX T3 rACTPOHOMIUHMX HAUMHOK,
cokiB, KomnoTiB, MopciB, cuponis.

> 6-8%
@ [0 Macu PeLienTypHUX KOMMNOHEHTIB E 25 ur (kg)

the weight of recipe ingredients

Thickener for preparation of thermostable fruit, berry
and gastronomic fillings, juices, compotes, fruit
drinks, syrups.
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Konaurepcbka rnasyp

Compounds

BucoxoskicHi konguTepcbKi rnasypi 211
MOKPUTTSA KOHANTEPCHKMX Ta XNiO0BYNOUHMX BUPODIB
Ta CTBOPEHHSA PI3HOMAHITHWUX AEKOPIB TOLLO.

High-quality chocolate compounds for coating pastry
and bread products, for molding figures etc.

}?L Zeelandia



Fanaw Yoxko Bair | Ganash Choco White

(? 12 kr (kg)

Bina xoHaMTEpcbKa raasyp 3 BMICTOM

woxonagy 10% 117 1eKOpyBaHHA Ta 11a3ypyBaHHA
KOHANTEPCHKMX Ta 3400HNX BUPODIB, BKAHOUArOUM
NPOAYKTN AN5 3aMOPOXYBaHHA. Moxe ByTn BMKOpUCTaHa
[N BUPOOHWLITBA KPEMIB Ta LiyKepoK.

White confectionery coating with 10% chocolate content
for decorating and glazing confectionery and bakery products,
including products intended for freezing. Can be used for the
production of creams and candies.

Fanaw Yoxo Aapk | Ganash Choco Dark

? 12 xr (kg)

TemHa KOHANUTEPCbKA rasyp 3 BMICTOM
woxonapy 7% 417 LeKOPYyBaHHA Ta 1N1a3ypyBaHHA
KOHANTEPCHKMX Ta 300HNX BUPODIB, BKAHOUArOUM
NPOAYKTM AN5 3aMOPOXYBaHHA. Moxe ByTn BMKOpUCTaHa
[N BUPOOHWLITBA KPEMIB Ta LiyKepoK.

Dark confectionery coating with 7% chocolate content
for decorating and glazing confectionery and bakery products,
including products intended for freezing. Can be used for the
production of creams and candies.

Fnasyp Konpgurepcbka Temna | Compound Chocolate Dark

Konputepcbka rnasyp naypuvnoBa y GOpMi ApOrciB
[NA TNa3ypyBaHHA KOHAUTEPCHKMX BMPODIB, BUrOTOBAEHHH
[EKOpIB, BiAMBaHHA Girypok, MOAENFOBAHHA O6'EMHMX
LLIOKONAAHWX NMPUKPAC Ta AEKOPYBaHHA TOPTIB, TICTEYOK,
KarnkemkiB Ta IHLLIMX AeCepTiB.

Lauric confectionery glaze in the form of drops for glazing
confectionery products, making decorations, molding figures,
modeling three-dimensional chocolate decorations, and decorating
cakes, pastries, cupcakes, and other desserts.
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Carina Ba#r | Satina White
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@ 12 xr kg

Carina Mink | Satina Milk

@ 12 xr (kg)
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BucokosikicHa 6ina KoHaUTEepCbKa rAasyp 3i CMakoM
6inoro wokonaay y ¢opwmi vincis d=10-20mm. [na
NOKPWTTA TOPTIB, TICTEUOK, MeUnBa, 3400M, LiyKePOK,
CyxODPYKTIB, AECEPTIB; ANA CTBOPEHHSA LLIOKONAAHMX
dirypok, AekopiB; ANa ApaxupyBaHHA. Yyn0Ba OCHOBA
[ CTBOPEHHA KONBOPOBMX Ma3ypen. He notpebye
TEMNEePYBaHHA.

High-quality white confectionery glaze with white chocolate
flavor in the form of chocolate chips with d = 10-20mm. For
topping cakes, pastry, biscuits, rich fermented goods, candies, dried
fruit, desserts; for creating chocolate figures, decors; for production
of dragee. Wonderful base for creating colored glazes. It does not
need tempering.

BucokoskicHa TeMmHa KOHAUTEpPCbKa Fasyp 3i
CMakKoM YOPHOrO Wwokonazy y dopmi vincie d=9-16mm.
[lns NOKpWTTA TOPTIB, TICTEYOK, NeunBa, 34001, LyKepoK,
CyxODPYKTIB, AECEPTIB; AN1A CTBOPEHHSA LLIOKONAAHNX
birypok, AekopiB; Ans ApaxupyBaHHs. He notpebye
TEMNEepPYyBaHHA.

High-quality dark confectionery glaze with dark chocolate
flavor in the form of chips with d = 9-16mm. For topping cakes,
pastry, biscuits, rich fermented goods, candies, dried fruit, desserts;
for creating chocolate figures, decors; for dragee production. It
does not need tempering.

BucokoskicHa KOHAUTEePCbKa raasyp 3i CMakoM

Ta KOJIbOPOM MOJIOYHOTO LLIOKONAZY Y GOPMI HinCiB
d=10-20MM. [lna NoKpWTTA TOPTIB, TICTEUOK, NMeunBa,
300M, LlykepoK, CyxodpyKTiB, AECEPTIB; ANA CTBOPEHHA
LLOKONIaAHWX PIrypOK, AeKOpPIB; ANA ADAKMPYBaHHA.

He notpebye TemnepyBaHHs.

High-quality confectionery glaze with milk chocolate flavor in
the form of chips with d = 10-20mm. For topping cakes, pastry,
biscuits, rich fermented goods, candies, dried fruit, desserts; for
creating chocolate figures, decors; for dragee production. It does
not need tempering.



Carina 3edip | Satina Zefir

@ 12 xr (kg)

Cxangpic Binm# | Scaldis White

BrcokoskicHa TeMHa KOHAUTEPCbKaA raasyp 3i
CMakOM YOPHOTO Lokonasy y dopwmi vincis d=10-

12vm. g nokputTa 3edipy, NactMao-MapmenaHmx
BMPODIB (B T.Y. LiyKEPOK TUMNY «MTaLLMHE MOOKO»); ANA
LPXKMPYBaHHA Ta CTBOPEHHA LLOKONAAHMX Pirypok. Mae
XapaKTePHY XPyCTKiCTb. He notpebye TeMnepyBaHHs.

High-quality dark confectionery glaze with dark chocolate
flavor in the form of chips with d = 10-12mm. For coating of zefir
(marshmallow), pastille and fruit jelly goods (including candies like
“ptichye moloko”); for production of dragee and creating chocolate
figures. It has a typical crispy texture. It does not need tempering.

BucokotexHonoriuHa KoHAWTepCbka rmasyp 6inoro
KONbLOPY ANA Fa3ypyBaHHA X/1i000yN0UHYX

Ta KOHAMUTEPCHKMX BMPODIB, @ TaKOX MR
BUIOTOBJIEHHA PiSHOMaHITHUX leKOPaTUBHUX
efleMeHTiB.

High-tech white confectionery glaze for baking and
confectionery goods glazing, as well as for the production of
various decorative elements.

Cxanpgjic Temuui | Scaldis Dark

BrcokotexHonoriuHa TeMHa KOHAUTEePCbKa
rnasyp ANA BUrOTOBJIEHHA PisHOMaHITHMX
AEKOPaTUBHMUX e/IeMEeHTIB, 3 TakOX ANA
raasypyBaHHA X1i000yN0UHNX Ta KOHANTEPCHKMX
BMPOOiIB.

High-tech dark confectionery glaze for creation of various
decorative elements, as well as for the glazing of bakery and
confectionery goods.
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Tpunipap Aapk | Trinidad Dark

HatypanbHuii uopHmin wokonag 58% 8 MoHeTax

d=10-15 MM. HiskHWI 1 cMaK CNpaBXHbOTO LOKOAAY Natural dark chocolate 58% in coins d=10-15 mm.
3 ACKPABO BUPAXEHVMU HOTaMM Kakao Ta HaTypasbHOI Delicate taste of real chogo\ate with pronounced notes

o S : of cocoa and natural vanilla. For glazing cakes, pastries,
BaHini. [inA rasypyBaHHa TOPTIB, TICTEHOK, PYNeTis, rolls, puff pastry, bakery products and donuts; for making
JINCTKOBMIX, 6yf|ObIHl/IX Bl/IpO6IB Ta NOHYMKIB, ANA muffins, biscuits, candies, decorations; for preparing
BMrOTOB/IEHHS KEKCiB, BICKBITIB, LiyKepOK, AeKopiB; ANs various creams, fillings.

MPUTOTYBaHHA PI3HOMAHITHWUX KPEMIB, HAUMHOK.

@ 12 xr (kg)

Tpunigap Excrpa fapk | Trinidad Extra Dark

HatypanbHuii ekcTpa yopHui wokonag 73%

B MoHeTax (d=10-15 Mm). BulykaHuii cMak CMaxeHoro
Kakao B rAQPMOHIMHOMY MOEAHAHHI 3 MILHORO FPKOTON ANd
OLIHFOBaYiB IHTEHCMBHOIO ACKPABOTO LLOKONAAHOMO CMaky.
[na rnasypyBaHHA TOPTIB, TICTEUOK, PYNETIB, NNCTKOBMX,
6Y10UHNX BUPODBIB Ta MOHUMKIB; A5 BUTOTOBAEHHS

KekciB, BICKBITIB, LLyKepOK, AeKOPIB; AN MPUrOTyBaHHS
PI3HOMAHITHMX KPEMIB, HAUMHOK.

Natural extra dark chocolate 73% in coins (d=10-15 mm).
Exquisite taste of roasted cocoa in harmonious combination with

a subtle bitterness for connoisseurs of intense, bright chocolate
flavor. For glazing cakes, pastries, rolls, puff pastry, bakery products
and donuts; for making muffins, biscuits, candies, decorations; for
preparing various creams, fillings.
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Tpunigag Mink | Trinidad Milk

HarypanbHuii monounmii wokonapg 36% B MoHeTax
(d=10-15 mm). HaTypanbHWI Wokonaz 3 AOCKOHaNMNM
NOEAHAHHAM CMaKy OBCMaxeHMx kakao-H606iB Ta MoOKa.
[nA rnasypyBaHHA TOPTIB, TICTEUOK, PYNETIB, IMCTKOBMX,
BYNOUHMX BUPODIB Ta MOHUWKIB; A8 BUIOTOBNEHHA

KekciB, DICKBITIB, LLyKepOK, AEKOPIB; ANA MPUrOTYBaHHS
Pi3HOMAHITHMX KPEMIB, HAUMHOK.

Natural milk chocolate 36% in coins (d=10-15 mm). Natural
chocolate with a perfect combination of roasted cocoa bean and
milk flavors. For glazing cakes, pastries, rolls, puff pastry, bakery
products, and donuts; for making muffins, biscuits, candies,
decorations; for preparing various creams and fillings.

Tpunigap Baur | Trinidad White

HarypanbHuii 6inmii woxonap 30% B8 MOHeTax
(d=10-15 mMm). BrcokoskicHMIA BianiA lWwokonaz,

3 HaCMYEHMM CMaKOM HE3BMPaHOro MONOKa

Ta CONOAKYBATMM MPUCMakoM. Jns masypyBaHHs

TOPTIB, TICTEUOK, PYNETIB, IMCTKOBMX, ByNOUHKX BUPOOIB
Ta MOHYMKIB; ANA BUTOTOBNIEHHS KEKCIiB, DICKBITIB, LLyKePOK,
LEKOPIB; ANA NPUTOTYBaHHA PI3HOMAHITHUX KPEMIB,
HaYMHOK.

Natural white chocolate 30% in coins (d=10-15 mm). High-
quality white chocolate with a rich whole milk flavor and a sweet
aftertaste. Ideal for glazing cakes, pastries, rolls, puff pastries,
bakery products, and donuts; for making muffins, biscuits, candies,
and decorations; and for preparing various creams and fillings.

Tpunigap Aapx 6e3 LLykpy | Trinidad Dark Sugar Free

B~ 2, % HarypanbHuii yopHMIA WIOKOAAA, 3 BMICTOM Kakao
npoaykTis 71%. BE3 LLYKPY, 8 moHeTax d=10-15 mM.

MiCTUTb Xap4OoBi BONOKHA.

Natural dark chocolate with 71% cocoa content. SUGAR-
FREE, in coins d=10-15 mm. Contains dietary fiber.
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Tpunigap Mink 6e3 logaHoro LLykpy | Trinidad Milk NSA

HaTtypanbHmii Mo/IOuUHMIA WOKONAA,

3 BMICTOM Kakao npoayktis 40% BE3
popaaHoro LLYKPY & moHeTax d=10-15 MM,
MiCTWTb xap4oBi BOJIOKHA.

Natural milk chocolate, with 40% cocoa solids, NO
added SUGAR, in coins d=10-15 mm. Contains dietary
fiber.

@ 12 kr (kg)

X2 Zeelandia

Z
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NPUroTyBaHHA
| Hot jellies

BucokoskicHi reni gna saxucry ppyxris

i HaZaHHA IM CAKOYOTO BUMALY 3 MPUPOAHNM
KONbOPOM. ek NIATPUMYE CMaK GPYKTIB | HaLaE
BalLUMM KOHAMTEPCHKMM BMPODHaM YyLOBUIA CBIXMIA
BUMAL.

High quality glazing jellies for protecting the fruits and
giving it a glossary appearance with a natural colour. The jellies
support the taste of the fruit and give your pastry products a
superb fresh look.




Enbpopago MNMayaep Holotpan | Eldorado Powder Neutral

Cymiws 119 NPUroTyBaHHA rapAYMm
MeTOAO0M HeMATPaNIbHOIO resio 111
rNasypyBaHHA.

Mix for neutral gel preparation with hot method
for glazing.

250-300r /11 (g/))
@ BoAM
of water

E 15 xr (kg)

Mipamoxc Mapaxkysa | Miralux Maracuja

FoToBe pa3epKanbHe renese NOKPUTTA 3 Mope
mapaxyi 119 NOKPUTTA KOHAUTEPCHKMX BMPODIB: TOPTIB,
TICTEUOK, AeCepTiB TOLLO.

: v Ready-to-use mirror glaze with passion fruit puree for
coating confectionery: cakes, pastries, desserts, etc.

105



Manerra 3i cmakom AbGpmKocy | Paletta Apricot

Fenb AonA npuroTyBaHHA rapAYMM
MEeTOAOM /.11 MOKPUTTA KOHANTEPCHKMNX
BMPODLIB Ta GpyKTiB 3i CMaKom Ta apomaTom
abpukocy.

Gel for hot-method preparation of coating for
confectionery goods and fruit with apricot flavor
and aroma.

> 1000/400-1000r ()
BOAM
of water

(? 6 kr (kg)

USRS

;

Manerra Hentpanbha | Paletta Neutral

Fenb HelTpanbLHUIA ANA NPUrOTYBaHHA
rapa4MM MeTOAO0M /15 MOKPUTTA KOHAWUTEPCHKMX
Ta XN1i60byN0YHMX BMPOOLIB, PPyKTIB.

Neutral gel for hot application, used for coating
confectionery, bakery products, and fruits.

. 1000/250-1000 r () —
B0 g 6 xr (kg)

water
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XOJIOAHOro
NPUroTyBaHHA

d jellies

[exop-rene:

NpO30pui UM BibLL ek

o6 TopTH Ta TicTeuka manu
30BHIWIHIN BUrnapg,.

transparent or more exotic




Mipop Binun | Mirror White

Ael(op-renb ANA NOKPUTTA KOHANTEPCbKKMX Ta 3406HMX

XNi60OYNOYHNX BUPODIB. Decor gel for coating of confectionery and rich

fermented baked goods.

(? 6 kr (kg)

Mipop 3i cmaxom Kapameni | Mirror Caramel

AeKop-renb /17 MOKPUTTA KOHANTEPCBKMX Ta 3406HMX
XNi6OBYNOUHMX BUPOOIB.

Decor gel for coating of confectionery and rich fermented baked
goods.
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Mipop Yoxo | Mirror Chocolate

AeKop-renb 17 MOKPUTTA KOHANTEPCHKMX Ta 3400HNMX
XNi60ByNoUHKX BUPODIB.

Decor gel for coating of confectionery and rich fermented baked
goods.

@ 6 kr (kg)

Manerra Konpg Axen | Paletta Coldjel

Mpo3opmii gekop-renb 17 3aX1CTy
CBRXMX DPYKTIB, 419 MOKPUTTA Ta AEKOPYBaHHA
KOHAMTEPCbKMX Ta XNi600yNouHMX BUPOHIB
«fi3epPKa/ibHA NOBEPXHA>».

Transparent decor gel for protecting fresh fruit,
for coating and decorating confectionery and bakery
products, creating a «mirror glaze» finish.

@a 6 xr (kg)

110






gar bas

[oKpWUTTA Ha LYKPOBIN OCHOBI AJIA AEeKOPYBaHHA
xniba, bynoyok, bynoyok, KpyacaHis i KOHANTEPCHKMX
BUPOGIB.

Sugar based coatings for décoration of bread, rolls, buns,
croissants and confectionary products.




®oHpaHT | Fondant

BricokoskicHa rotoBa 40 BMKOPUCTAaHHA LyKpoBa
nomagxa 6i10CHDKHOro KoObOPY /715 Ma3ypyBaHHs
KOHANTEPCHKMX BUPODIB Ta macku.

w 1000/50 r (q) —
& & o

dDoupant Mikc | Fondant Mix

>

-

> 100/15r (g)
BoAM E 10 xr (kg)

water

High quality ready-to-use white-colored fondant for
glazing confectionery goods and Easter bread.

Cyxa cymil 211 NPUIOTYBaHHA LYKPOBOI MOMafgKMu.

Dry mix for fondant preparation.
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LlykpoBi, wokonagHi,

~ ¢ppyxToBi T2 ropixosi
AeKopw

| Sugar, chocolate, fruit and

nut decor

Mocunkn AN piHaNIbHOro 3aBepLIEHOro
AeKopy.

Sprinkles for the final finishing decor.




3asurkm Bini | Curles White

Aexop 3 6enbrilficbkoro woxKonapy /19
KOHANTEPCHKMX BUPODIB.

Belgian chocolate decorations for confectionery
products.

@ 4 xr (kg)

Aexop 3 6enbrilficbkoro wokonapy /19
KOHAMTEPCbKMX BMPOOBIB.

Belgian chocolate decorations for confectionery products.
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3aBurkm TemHi | Curles Dark

Aexop 3 6enbrilficbKkoro wokonagy /s
KOHAMTEPCHKMX BMPODIB.

Belgian chocolate decorations for confectionery products.

LlyxpoBa nyapa 414 fekopaLyi, Lo
He NOr/IMHAE BOJIOrY Ta He TaHe,
CTBOPHOIOUM edpeKT «CHIry Ha Boai».

Decoration sugar for topping, non-hygroscopic
and does not dissolve, creating the effect “snow
on the water”.

E 12,5 xr (kg)




Wapni Aexo BpayH | Sharli Deco Brown

Aponcm (d=4-5 MM) 3 BUCOKOSKICHOI KOHANTEPCHKOT
1a3ypi 3i CMakoOM Ta KO/IbOPOM MOJIOHHOFO
woxkonaay. /11a 1ekopyBaHHA Ta J0AaBaHHA

B cepeanHy MadiHiB, MeumBa, KeKCiB, TOPTIB, TICTEYOK,
AleceprTis Ta xN1i6oOYN0OUHMX BMPODIB.

Drops (d=4-5 mm) are made of high-quality confectionery
coating with milk chocolate taste and colour. Applied for
TNl AT ] decoration and fillings in muffins, biscuits, cupcakes, cream cakes,
mini gateau, desserts and bakery.

Aponcm (d=4-5 MM) 3 BUCOKOSKICHOT KOHANTEPCHKOT
rasypi 31 CMakoM Ta KOJIbOPOM HOPHOFO LIOKO1aAy.
[na AekopyBaHHA Ta A0AaBaHHA B CEPeanHyY

MadiHiB, MeYMBa, KEKCIB, TOPTIB, TICTEYOK, AECEPTIB

Ta XNi6OOYNOUHMX BUPODIB.

Drops (d=4-5 mm) are made of high-quality confectionery
coating with dark chocolate taste and colour. Applied for
decoration and fillings in muffins, biscuits, cupcakes, cream cakes,
mini gateau, desserts and bakery.
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